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It is with considerable pride that we 
record the fact that we have been in 
business for Twenty-Five Years. We 
think this is a most appropriate time 
to thank the many buyers and sellers 

Celebrating Cur of Busse Denominator Dressed Hogs 
in particular, and the entire Meat 
“fh : Packing Industry in general, for their 
‘v) dnncversary support and cooperation with- 
out which our 25th Anniversary would 
not have been possible. You may be 
certain that we will endeavor to re- 
double our efforts in the next 25 years 
to justify the confidence you have 
placed in us, and the support you 
have so generously given. 





OUR CREDO 


To constantly strive to divide, equally, between Buyer and Seller, ORE sos 
through the Busse Denominator Pricing Method, the economic savings Ex ct 


U 
inherent in the shipping of Dressed Hogs, instead of Live Hogs. LONG 
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BUSSE BASIC DRESSED HOG DENOMINATOR SCHEDULE 


ORIGINATORS AND DEVELOPERS OF THE DRESSED HOG BUSINESS 
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FEARN’S WIENER SEASONING 


... @ balanced blend of pure, natural spice extractives 
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Looking for a sure way of producing wieners and frankfurters with 
a. extra fine flavor every time? Then you'll want to try this superb new 





od wiener seasoning by Fearn. It’s a precision blend of pure natural 
spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the 
flavoring is available to season the meat . . . there’s no waste, no Every Shipment to You is 
chance for strength variation. It lets you turn out the same fine Quality Control Certified 
product every time . . . with absolutely uniform taste appeal and sales 
eet appeal to constantly keep building an ever-greater reputation fcr You can always depend on Fearn’s 
your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly Wiener Seasoning! Before your 
ts simple to work with . . . and most economical to use! Why not coder de pped ty. som. me smaaet 


meet with every one of Fearn’s many 
strict quality requirements. Then 
a coded Fearn Quality Control 
Certificate is placed on its con- 
tainer as a sure guarantee of qual- 
ity. Look for it on every shipment 
cial | ... it tells you that here, as always, 


LA R. 4' 7 are ‘‘flavors you can trust.”’ 
you can Vail 


try a test run immediately? 
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i INCREASE SALES 
with 
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Fresher — Cleaner 
More Appetizing 
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WRAPS AND LABELS 


UP TO 75 UNITS PER MINUTE 


Wrap-King meat packages 
increase sales volume thru 
greater consumer acceptance 
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Near Agreement on Hospitalization 

Swift & Company and the Amalgamated Meat Cutters and 
Butcher Workmen of North America, AFL, appeared close to a 
settlement on a hospitalization plan this week as packer-union 
negotiations continued in Chicago. Proposals and counter-pro- 
posals were exchanged and spokesmen expressed optimism about 
chances for agreement. Armour and Company and the United 
Packinghouse Workers of America, CIO, also were meeting dur- 
ing the week. Negotiations were opened in Chicago by the CIO 
the previous week with the Cudahy Packing Co. When agreement 
is reached on a hospitalization plan, the unions will present their 
demands for a “substantial” wage increase. 


Ascorbic Acid Gets MID OK 


The Meat Inspection Division has thrown open the door to 
rapid development of more stable color in cooked, cured, com- 
minuted meat food products by permitting use of ascorbic acid 
(see pages 13 and 14) ; decided to let users of dehydrated garlic 
or onions carry “onions” or “garlic” as ingredients on labels, 
and waived jurisdiction over domestic and imported bouillon 
cubes in favor of Food and Drug Administration. 


Beef Push Set for Mid-September 


The USDA has notified all segments of the meat industry that 
the need for an aggressive beef merchandising program is build- 
ing toward a maximum level extending from the middle of Sep- 
tember through October, when the marketing of grass-fed cattle 
is expected to reach its peak. John H. Davis, president of the 
Commodity Credit Corp., sent telegrams urging all to plan pro- 
motional programs to build toward a climax as the need grows. 


USDA Buying Beef for Germany 


The USDA has invited offers on approximately 2,000,000 lbs. 
of canned beef to be purchased under a Foreign Operations 
Administration requisition for export to Germany. Deadline for 
offers is August 31, with acceptance to be made by September 2. 
The product will be substantially the same as the canned beef 
now being purchased for Section 32 outlets but the can size, at 
one pound, will be smaller. 


Benson Wants More Farm Research 


Secretary of Agriculture Ezra Taft Benson (featured speaker 
at this year’s AMI dinner—see page 11) has come out in favor 
of an expanded program of agricultural research and education. 
He has asked the principal farm organizations to give him their 
views of this sixth major area of an overall farm program. Ear- 
lier this summer, their opinions were asked on price supports, 
crop adjustments, conservation, capital needs and foreign trade. 












SECOND ARTICLE IN A SERIES 


CLOSEUP OF GE's cathode ray sterilization machine, being adjusted by Herbert 
Schreiber, jr., industrial products engineer. The long perpendicular tube conducts 


the electron stream down from its source inside the transmitter tank above and 
onto product being irradiated. Focusing coils control the path of the beam. 


URFACE sterilization with virtually heatless cathode 
rays holds the promise of providing an extended shelf 
life for packaged foods at a nominal cost. While by 

no means implying a complete solution to all the problems 
inherent in the sterilization of packaged foods, General 
Electric X-Ray Department product engineers at Milwaukee 
believe enough facts exist to warrant intensified experimen- 
tation and exploration. 

The firm recently set up a new cathode ray research 
center where the initial testing of various sterilization tech- 
niques will be conducted as a service to prospective users 
and in cooperation with them. At a meeting this summer 
nearly 100 food technologists from various food industries, 
including the meat industry, attended a demonstration. 

The new laboratory has a million volt x-ray machine 
which, by the removal of the tungsten target and the direc- 
tion of the electrons through a thin metal foil window, 
produces 35,000,000 roentgen units per minute which are 
lethal for different spores and bacteria and other forms of 
life. In studies conducted by Dr. B. E. Proctor at the 
Massachusetts Institute of Technology, it was established 
that 2,000,000 roentgens are lethal for spores of the Clos- 
tridium botulinum strain in concentrates of 3,500 spores 
per ml. With the equipment currently developed, a pene- 
tration of an 4 in. is achieved with products having a 
unit density (i.e., density of water) in which category meats 
generally belong. The sterilization cycle is a twentieth of 
a minute and the range of the present cathode ray beam is 
2% in. in diameter. The output can be more efficiently 
utilized by passing the product through the machine on a 
continuous conveyor. 

Several products which were sterilized with the cathode 


ray were observed. One was a sample of sliced white bread 
and another a piece of smoked ham about 2 in. in diameter, 
both packaged in polyethylene. For each of these samples 
there was a control sample which had not been treated with 
cathode rays. The samples were treated on April 6, sealed 
with a jaw crimper type heat sealer and held at room tem- 
perature of 75 to 80° F. The treated bread was virtually 
unchanged, while the control piece had green and white 
mold pockets as big as a quarter. The treated ham, though 
slightly different in color, appeared to be in a solid condi- 
tion, while the control sample had vivid signs of green and 
black mold formation. 

R. F. Holste, manager of Industrial Products, points out 
that the equipment at Milwaukee is for cooperative and 
experimental study. Units are being considered and can be 
built with greater output capable of covering larger areas 
at faster speeds and higher voltage for increased penetra- 
tion. He further pointed out that the cathode ray utilizes 
a high percentage of its in-put power, even though its pene- 
trating power is smaller than x-ray. It is this greater 
efficiency in output that explains why cathode rays, rather 
than the more penetrating x-rays, are being studied for 
sterilization purposes. 

The controls for the unit are located outside of the room 
housing the cathode ray machine. An unskilled person can 
be taught to operate the unit effectively within a day. It 
is a question of pushing a few buttons and throwing a few 
switches. A 10-hp. electrical motor generator is used to 
convert the input 220 V. or 440 V, three phase 60 cycle 
current to 220 V, single phase 180 cycle current which 
passes in to the resonant transformer inside the overhead 
tank of the machine. Instead of the usual iron core run- 
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High and low-temperature processing, 
as well as drying, salting and smoking, are 
effective methods of preserving meats 
and other foods, but they do have limita- 
tions inasmuch as they may affect the 
appearance, flavor and other character- 
istics of the product. 

Research such as that being carried on 
by GE at its cathode ray center may be 
the key to new methods of preserving 
fresh and semi-perishable products which 
may obviate all or part of the need for 
treatment by heat or cold in the distribu- 
tion and sale of some foods. 











ning through the center of transformer coil stack, the cath- 
ode ray tube itself occupies this position in a resonant 
transformer system. A hot cathode at the negative end of 
the tube, similar to that found in incandescant light, boils 
off the electrons to start the circuit flow. With ground at 
positive potential, the electrons are attracted to it. The tube 
is built in sections, with additional voltage applied at 12 
stations along the length of the tube. This builds up the 
voltage to 1,000,000 potential, or whatever voltage may be 
desired. Material placed between the end of the tube and 
ground is bombarded with escaping electrons at extremely 
high velocity. 

Among the speakers at the meeting was Dr. W. M. Ur- 
bain. assistant director of research, Swift & Company, Chi- 
cago. He said: “While many factors contribute to the de- 
terioration and spoilage of a food, perhaps the most 
significant is microbial growth, including both bacteria and 
molds. The common methods of food preservation may be 
listed as refrigeration, drying, salting, smoking, canning. 


IRRADIATED BREAD (left) with control sample (right) showing very 
visible mold growth after both had been held six weeks at 72° F. 








R. F. Holste, manager of industrial products, and 
Joseph Ranftl, product engineer, examine samples 
of product and packaging materials. 


These measures are effective as is attested by the regular 
supply of foods that we enjoy. While agreeing that they are 
effective, we must also agree that they are not perfect. Each 
one of them has some limitations which either affect the 
character of the preserved food or determine the time pe- 
riod for which preservative action may be applied. Further, 
certain processes add significantly to the cost of the food. 
For example, salting is highly effective but obviously 
changes the flavor of the food and is thereby limited. 
Freezing alters very little the character of the food but is 
expensive to use. In view of these limitations and despite 
the success so far obtained, there has been a continuing 


IRRADIATED COOKED HAM (left) is compared with darker, shriveled 
and moldy control sample (right) after a six-week holding period. 








search for new methods of food preser- 
vation. The ideal method of preserva- 
tion would first of all be effective, 
secondly would not change the food 
and thirdly would add little or no cost 
to the food. 

“When the possibilities of food 
preservation as related to the micro- 
bial factors were first visualized in 
connection with the use of cathode 
rays, it was little wonder that the 
imagination of food processors was cap- 
tured. In essence this process seemed to 
be a cold process which selectively de- 
stroyed bacteria, molds and other micro- 
organisms responsible for spoilage with- 
out altering the other characteristics of 
the food. As visualized, an egg ster- 
ilized with cathode rays was still a raw 
egg; no chemical substances having 
been added. A raw beef steak treated 
with cathode rays, although sterile, still 
retained the appearance and properties 
of raw meat. Cathode rays avoid 
changes such as result from heat ster- 
ilization. Any canned item if cooked at 
all would be cooked oniy for taste con- 
siderations. Conceivably items ordinar- 
ily refrigerated might not require re- 
frigeration. At first glance cathode ray 
sterilization seemed to offer the ideal 
means of preserving foods. 

“One might anticipate that the ideal 
method does not exist. In reality cath- 
ode ray sterilization is not a panacea, a 
perfect method of preservation. Many 
problems exist. In discussing the spe- 
cific problems it is a little difficult to 
generalize since different foods respond 
differently. 

“Without a question, the biggest prob- 
lem in cathode ray sterilization lies in 
the flavor changes induced by the radi- 
ation. It is my opinion that all foods 
irradiated undergo a similar flavor 
change. The extent however, varies 
enormously with the foods. Milk prod- 
ucts, for example, seem to be particu- 
larly sensitive. Others such as bread 
are hardly affected. The nature of this 
flavor is best described as resembling a 
scorching. However, it is distinctly dif- 
ferent and is characteristic of irradia- 
tion. When very strong, in my opinion, 
it is unquestionably objectionable. When 
lightly present it may pass as unnoticed 
or, if noticed, be only slightly objec- 
tionable. I do not believe that there has 
been found any method to eliminate this 
flavor completely. 

“It may be possible to find substances 
which can be added to foods which can 
soak up, so to speak, the active agents 
produced as a result of irradiation and 
thereby prevent flavor and appearance 
changes. Vitamin C or ascorbic acid, as 
the chemists call it, seems to have some 
such desirable properties, and appears 
to reduce the magnitude of the flavor 
change in some cases. Dr. Bellamy, in 
his work on enzymes, has shown the 
protective action of other materials in a 
solution of enzymes apparently soaking 
up the agents which would inactivate 
the enzyme. 

“A second possibility of approach is 
related to diffusion. Freezing which is 
merely a method, so to speak, of tying 





down molecules to a fixed location, has 
been shown to reduce flavor change, ap- 
parently by preventing diffusion. De- 
hydration might be expected to have a 
similar effect.” 

“We can be hopeful,” continued Dr. 
Urbain, “that further work will bring 
about a solution. Once this key is ob- 
tained, we might be close to the attain- 
ment of the ideal food preservation 
method. We must obtain the kind of 
overall evaluation which can be secured 
only through several years of animal 
feeding. To date there have not been 
reported feeding studies adequate to 
demonstrate the acceptability of the 
cathode ray sterilization process. 

“At the moment for certain applica- 
tion it would appear that there is a need 
for lower capacity, relatively low cost 
equipment. This view can be supported 
by the statement that for some applica- 
tions cathode ray output of existing 


DR. W. M. URBAIN, 
assistant director of 
research, Swift & 
Company, sums up 
some of the advan- 
tages and limitations 
of cathode ray ster- 
ilization. 


equipment cannot be used to its fullest 
extent. 

“For complete sterilization of many 
foods, penetrations of up to 6 to 8 in. 
are needed. One might say with exist- 
ing equipment it is not possible to think 
of applications other than surface treat- 
ment. There is the need therefore for 
higher velocity electrons. Equipment 
with voltages of 10 to 15 million would 
probably satisfy meat applications inas- 
much as radiation from two sides could 
be employed to double the actual pene- 
tration and to improve the efficiency of 
the radiation process. The potential 
benefits of this cold sterilization process 
are enormous.” 

According to Herbert Schreiber, jr., 
GE industrial product engineer, “Cath- 
ode rays are essentially high energy 
electrons that are artificially accel- 
erated. The accelerated electrons will 
penetrate into any material with the 
ultimate penetration being dependent 
on the accelerating voltage and the 
density of the material being irradiated. 
Within the material itself the dose level 
is not a uniformly decreasing function 
of depth, but rather builds-up to a defi- 
nite maximum at a depth approximately 
equal to one-quarter the maximum pen- 
etration, and then decreases to zero. 
The ultimate penetration is approxi- 
mately 5mm per million volts accelera- 
tion for unit density (i.e., density of 
water) material and the penetration 
will vary inversely with density for 
most low atomic weight materials. 

“A combination of the penetration 


*roentgens equivalent physical, a measure of 
cathode-ray energy. 


and ionization density can be used to 
compute the amount of material that 
can be irradiated per unit of time. A 
more convenient method of computation 
can be obtained from the power output, 
namely the product of the ‘beam-out’ 
current and accelerating voltage. It has 
been shown that 8.3 joules represents 
the energy per gram of material per 
million REP* and by simple conversion, 
the power output can be made to show 
the number of pounds of material that 
can be irradiated per hour. Assuming 
all the emerging energy could be ob- 
sorbed, it can be shown that a machine 
with an electron output of 1 KW will 
give a dose of 1,000,000 REP to approxi- 
mately 950 lbs. of material per hour. 

Schreiber named two factors that he 
said would control the food processor’s 
decision to use cathode ray sterilization. 

1) Is complete penetration required 
or will surface sterilization be suffi- 
cient? 

2) Can the physical dimensions of 
the product to be irradiated be changed 
for a more practical utilization of the 
radiation. 

The question of complete sterilization 
as opposed to surface sterilization can 
only be answered by the ultimate aim of 
the user. In many cases it is only de- 
sired to extend the shelf life of the 
product and a surface sterilization will 
often accomplish this purpose. In addi- 
tion the severity of changes is usually 
increased with higher penetration there- 
by making higher voltage a detriment 
rather than an aid. Of course, if com- 
plete sterility is required, then the 
cathode ray generator must necessarily 
have sufficient voltage to penetrate the 
entire sample.” 

Many factors make up the actual cost 
or operating requirements for any given 
machine. The original cost must be 
amortized over a given period and the 


original cost is dependent on the size | 


machine required. The operating costs 
for electrical power, etc. must be con- 
sidered and this is again dependent on 
the size of the machine. The mainte- 
nance costs must be added which will 
again depend somewhat on the overall 
size of the machine. From these figures 
it is then possible to arrive at a cost of 
operation per year which can be reduced 
to an hourly figure and, combining this 


with the possible production of the unit, | 


a cost of cents or fraction of a cent per 
pound can be determined. 

Safety factors in installing the equip- 
ment were outlined by Joseph Ranftl. 
“Concrete walls are convenient protec- 
tion from the cathode rays and the 
x-rays produced as the electrons are 
absorbed by matter in the beam. About 
18 in. thickness is required for 1,000 009 
volt operation. Either poured concrete 
or mortared solid concrete blocks can 
be used. A maze allows most ready ac- 
cess to the room and is generally more 
economical than heavy doors. An inside 
floor space of 10 by 15 ft. is adequate 
for experimental work. The height 
should be about 12 to 15 ft. The con- 
crete walls may reach the ceiling, or if 


(Continued on page 14) 
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Secretary of Agriculture Benson Will 
Be Dinner Speaker at AMI Convention 


AS CHALLENGER of the “classic” 
farm aid policy of rigid and high 
price supports re- 
lated to high par- 
ity levels, Secre- 
tary of Agricul- 
ture Ezra Taft 
Benson will be one 
of the most signi- 
ficant speakers to 
appear at recent 
AMI conventions. 
He will appear 
at the American 
Meat Institute’s 
forty-eighthannual 
dinner meeting on 
October 5 in the 
grand ballroom at 
the Palmer House in Chicago. 

The Secretary’s appearance is ex- 
pected to arouse great interest, for the 
policy changes he is considering to 
solve the growing farm problem have 
started considerable debate. Benson is 
a believer in public discussion of farm 
policy and welcomes such debate. 

Although his suggestion of a flexi- 
ble support program has not been ex- 
tended a warm reception, even his most 
zealous critics concede that Benson’s 
sincerity cannot be questioned. He feels 
that farmers should not be placed in a 
position of working for government 
bounty rather than of producing for 
a free market. He has cast a doubt on 
the validity of a farm program which 
produces rather than curtails farm sur- 
pluses. 

Benson, by the usual Washington 
standards, does not qualify as a politi- 
cian. He is a successful dirt farmer 
and a great believer in the free-enter- 
prise system. 

The much discussed Secretary has an 
unusual background. A great-grandson 
of the Mormon apostle, Ezra Taft Ben- 
son, who was one of the original set- 
tlers who entered the Salt Lake Val- 
ley with Brigham Young in 1847, his 
parents were among the first settlers 
of Idaho. 

He was graduated from Brigham 
Young University with honors in 1926, 
and received his M.S. degree in agri- 
cultural economics from Iowa State 
College in 1927. He did further grad- 
uate work at the University of Cali- 
fornia in the thirties. 

In 1929 Benson served as county 
agricultural agent for the University 
of Idaho extension service, and in 1931 
was invited to head the new Depart- 
ment of Agricultural Economics and 
Marketing at the University of Idaho. 

He was instrumental in the organiza- 
tion of the Idaho Cooperative Council 
and served as its secretary from 1938- 
38. In the spring of 1939 he was ap- 
pointed executive secretary of the 
National Council of Farmer Coopera- 
tives, a federation of 4,600 cooperative 
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groups. He was appointed by President 
Roosevelt as a member of the National 
agricultural advisory committee during 
World War II, and last August was 
named chairman of the board of trus- 
tees of the American Institute of Co- 
operation, which includes in member- 
ship approximately 1,500 farmer co- 
operatives, general farm organizations, 
and land-grant colleges. 


Oscar Mayer Madison Plant 
Safest Among Large Units: 
NSC Lists Contest Winners 


Safest place to work among large 
slaughtering and meat packing units in 
the past year was the Madison (Wis.) 
plant of Oscar Mayer & Co., according 
to the National Safety Council. 

The plant took top honors in Division 
1, Group A, in the meat packers’ safety 
contest for 1952-53, with a cumulative 
yearly frequency rate of 2.88. The cu- 
mulative average in this group for the 
contest year was 10.07, down 2 per cent 
from. last year. Second and third place 
honors were won by Swift & Company’s 
Kansas City and Omaha plants, with 
3.39 and 4.84, respectively. 

The 85 contestants completing the 
contest had a cumulative average of 
10.58, down 1 per cent from last year, 
the National Safety Council said. This 
is half the industry average as tabulated 
by the Department of Labor and 5 per 
cent below the average for all manu- 
facturing industries as tabulated by the 
Council. Three of the contestants com- 
pleted a perfect no-accident year. 

Winner in Division 1, Group B, the 
medium-sized slaughtering and meat 
packing plants, was Wilson & Co.’s Los 
Angeles unit with a cumulative fre- 
quency rate of 0.93, followed by the 
Plankinton Packing Co., Milwaukee, 
with 2.02 and Wilson’s Oklahoma City 





IT'S GOOD NEWS for Lloyd L. Millette (left), 
slaughtering division superintendent in Oscar 
Mayer & Co.'s Madison plant, and John E, 
Thurman, plant safety director. 


unit with 2.47. Average for Group B 
was 8.35, lowest of any group. The 
group also made the best improvement 
showing, lowering its previous fre- 
quency rate by 11 per cent. 

Three Swift & Company plants with 
perfect no-accident records for the en- 
tire contest year were winners in Divi- 
sion 1, Group C, made up of smaller 
slaughtering and meat packing plants. 
The Swift units are in Ocala, Fla.; 
Perry, Iowa, and Hallstead, Pa. Fre- 
quency rate of the group as a whole 
was 2 per cent under that of the 1951- 
52 contest year. 

Peter Eckrich & Sons, Inc., was the 
winner in Division 2, made up of proc 
essing and manufacturing plants, with 
a cumulative yearly average of 6.74 in 
Fort Wayne, Ind., and 9.66 in Kalama- 
zoo, Mich. The Quaker Oats Co. plant 
at Marion, Ohio, took third place with 
12.53. This group showed the only in- 
crease over last year’s average, with a 
20.27 frequency rate, up 77 per cent. 

National Safety Council award pres- 
entations will be made to the winning 
plants on Monday, October 19, during 
the meat packers’ sectional meeting at 
the National Safety Congress and Ex- 
position. 


Mexican Cattlemen Ask Aid 
To Store Meat in Drought 


Cattlemen in three drought-ridden 
states of Mexico have asked their gov- 
ernment to provide $12,000,000 in 
long-term and low-interest loans for 
the establishment of six large meat 
refrigeration plants along the U. S. 
border. 

More than 100,000,000 pesos ($11,- 
560,000) already has been lost by cat- 
tlemen in the U. S. border states of 
Tamaulipas, Chihauhua and Sonora be- 
cause of Mexico’s longest and most in- 
tense drought in nearly a century, they 
said in a petition to the ministry of 
national economy. The petition also 
has the backing of cattlemen in the 
state of Vera Cruz. 

The refrigeration plants, similar to 
those in service in the Argentine, would 
be used to store meat from cattle that 
owners must slaughter to avoid further 
losses from drought. 


Massachusetts Bans Swine 
Classes at State’s Fairs 


Several Massachusetts fair officials 
were caught with their premium lists 
down when the state department of 
agriculture clamped a ban on trans- 
porting swine within the common- 
wealth, except to slaughterhouses. This 
means pigs and hogs are barred from 
fairs in the state. 

Although the federal government 
last month imposed a quarantine on 
transportation of swine in eight Mas- 
sachusetts counties affected by vesicu- 
lar exanthema, fair officials in some 
counties not affected went ahead and 
included swine classes in their pre- 
mium lists, hoping the situation would 
not worsen. 
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EVEN LONGER LIFE ic BOSS BELT SCRAPERS 


lf your dehairer acts tired, ejects carcasses that are not 
shiny-clean, or if your dehairer acts tough, ejects car 
casses nicked and bruised, you need a change of belt 


UNIFORMITY — RESILIENCY — STAMINA 


scrapers, for the ones you are using 


are either too 
limber or too stiff 


CHANGE TO NEW “BOSS” SCRAPERS 


DYoyaM mi slaohv ane MN Zale) (-Mel=) ole] aiilclal melt] Mme) mm olellelala cme ols 
rorol VEY Wo) Mola Mmlal-titlell-talmmel=laleliatare Me) ol:1celifolamam Glalelale lmao) 
a uniform, resilient, long life belt scraper for correction. 
Change to a scraper that maintains exact and even 
pressure. Change to the scraper which is built about a 
tough, water resistant, synthetic fiber core.* 


Always a scraper of extra resiliency and stamina, 


BOSS" Belt Scrapers now deliver even longer wear 
even cleaner work, thanks to the new 


use of tough 

synthetics instead of natural fibers 

Order a supply today and watch the exciting ‘new 

machine’ performance of your tired/tough dehairer 
OXomi matehwa. 


*Regular BOSS Belt Scrapers are available also. 


THE Gyecnnedt wins SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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IDEAS FOR OPERATING MEN 


New Process Employs Ascorbic Acid to 
Improve Curing of Sausage Meats 


A process for improving the curing 
of cooked sausage meats with ascorbic 
acid has been developed by Merck & 
Co.. Inc., Rahway, N. J. in conjunction 
with several meat packers. Approval 
for using ascorbic acid in cooked, cured. 
comminuted meat products was grant- 
ed by the Meat Inspection Division of 
the Bureau of Animal Industry in Mem- 
orandum No. 191. This process resulted 
from several years of research at 
Merck on the reactions of ascorbic 
acid with nitrites and the pigments of 
meat. A report on this application for 
ascorbic acid was given by Hollenbeck 
and Monahan of Merck. and Morse and 
Brockman of Kingan & Co. at the fifth 
research conference of the American 
Meat Institute at the University of 
Chicago on May 27. 

Merck reports that the following 
advantages are obtained with this im- 
proved curing process: 

1. Smoking time for sausage prod- 
ucts can be reduced by 50 per cent or 
more, resulting in substantially re- 
duced smokehouse costs and increased 
smokehouse capacity. 

2. Better uniformity in cure-color is 
obtained. 

3. Improvement in the stability of 
the cured meat color is observed. 

Ascorbic acid, a natural constituent 
of many foods, also is an active re- 


ducing agent. It has been used com 
mercially for years in many frozen 
foods to retard discolorations due to 
oxidation. In cooked sausage the re- 
ducing action of the ascorbic acid in- 
creases the rate of formation of cured 
meat color and retards fading of the 
color in the finished product. 

The Merck process consists of add- 
ing to the emulsion at the chopper up 
to % oz. of ascorbic acid per 100 lbs. 
of fresh meat. The ascorbic acid may 
be added in the form of a water solu- 
tion or as a dry mixture with season- 
ing ingredients. Usually ft is possible 
to shorten the smoking process by in- 
creasing the temperature of the smoke- 
house more rapidly than usual without 
danger of having under-cured spots in 
the finished product. 

Experiments on bacon and hams 
have shown advantages for the use of 
ascorbic acid in the curing of primal 
cuts in addition to sausage meats. Ex- 
tensive experiments are under active 
development for this primal cut appli- 
cation. 

Technical information including more 
details concerning this improved cur- 
ing process for sausage meats will be 
published in the near future. In the 
meantime, further information may be 
obtained from the general sales de- 
partment of Merck & Co., Inc. 





EFFECTIVE PURCHASING OF SPICES 


The wisest spice purchaser is the 
one who buys quality, but no more 
quantity than his current operations 
eall for. 

To get the best out of his spices, the 
meat processor should plan his pur- 
chases so that lengthv storage, in gen- 
eral over two months, is not neces- 
sary. Good spices will still have flavor 
even after a relatively long period of 
time. Spices are like good automobiles. 
They’re made to last, but no one will 
deny they’re best when new. 

The meat packer who buys as he 
needs is insured of fresh flavor through 
two factors. The first is nature. When 
Spices are in the whole form, their 
flavor is protected against loss by their 
tight cellular structure. It has been 
proven that whole black pepper, for in- 
stance, will retain flavor after 100 years 
of storage. The packer’s second flavor 
guard is in modern spice grinding prac- 
tice. Today’s spice manufacturer regul- 
lates his operations so that all spices 
are shipped quickly after grinding. He 
knows it is much easier to store whole 
spices than ground and he takes advan- 
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tage of this knowledge. 

It is possible today to buy spices in 
practically any quantity. They come in 
boxes, drums, barrels and bags, de- 
pending on the grinder. Fiber drums, 
for instance, usually range from 25 to 
200 lbs. Quantities of less than 25 lbs. 
come mostly in boxes or in metal con- 
tainers. 

The ultimate in purchasing is to 
order only enough spice so that each 
spice container is used up in one or 
two mixings. While this is impossible 
many times, because the amount of 
spice used in a formula is so small, it 
is a way of attaining fresher flavor, 
and simplifying storage. 

One of the most important considera- 
tions in buying quality spices is the 
grade factor. The grades are deter- 
mined by place of origin. Two grades 
of pepper or sage, for example, may be 
grown thousands of miles apart, as in 
the case of Telicherry and Sarawak 
pepper. And, various factors of soil, 
climate, ete., often give the grades 
slightly different quality. Therefore, 
unlike the homemaker to whom pepper 


is pepper. the packer always has to be 
aware of where the spice originates 
when comparing quality and price. This 
doesn’t mean he must be a spice expert, 
but the knowledge that grade differ- 
ences exist is very important in effec- 
tive purchasing. Any spice salesman is 
ready and willing to explain grades to 
the packer, or to the processor’s pur- 
chasing agent. 

The spice grinder maintains the 
quality of each grade he sells, through 
laboratory testing. Chemists examine 
each shipment as it arrives at the 
grinding plant. Further tests, as to 
strength, content, etc., are made just 
before grinding. In this way the packer 
is assured of the same flavor each time 
he buys the same grade of spice. 

This also applies to the various pre- 
mixed blends of natural spices offered 
by many grinders. Sometimes it is an 
advantage in purchasing for the meat 
processor to let the spice grinder pre- 
pare his seasoning mixture for him. 
The grinders have a great deal of ex- 
perience. They can advise on formulas 
for new products or changes in old 
ones. Many grinders keep their cus- 
tomers’ special formulas on hand and 
make up orders ready for the vat. 

But, whether the packer prefers to 
buy his pepper, ginger, cloves, allspice 
and marjoram separately or as a mixed 
braunschweiger seasoning, he should 
not forget to buy quality, buy moder- 
ately and buy frequently. 

EDITOR’S NOTE: The information 
in this article was furnished to THE 
NATIONAL PROVISIONER by the American 
Spice Trade Association. 


Find The ‘Key’ to an 
Aggravating Situation 


Have you ever had the exasperating 
experience of not being able to find the 
right key when you needed it? It 
seems that this happened too frequently 
at the Thiele Co., Milwaukee sausage 
kitchen, until Glenn W. Geisinger, a 
new cost accountant, devised a key 
location system. 

The plant maintains a degree of 
security with key-operated locks. Once 
the office and sales forces leave for the 
day, the front of the plant is locked. 
Within the plant itself, areas normally 
not required for order assembly and 
the truck loading operation, the only 
night operation, are secured with locks. 

This procedure aids the night super- 
visor, for he knows that his crew is 
within a confined area, Within the vari- 
ous offices such as the billing office, city 
sales and truck-route sales, desks and 
files are locked. 

Obviously, of course, it is sometimes 
necessary to open any or all locks in 
the plant at hours when the persons 
normally in charge are absent. To allow 
for this eventuality, keys were kept in 
a desk in the general office. But, the 
person looking for the key usually found 
the wrong one. 

Geisinger obtained a case measuring 
3 by 5 ft. by 1 ft. thick. He fitted it 
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with a suitable wooden base and placed 
a number of screw-type hooks in the 
box. Above each he tacked a white card 
on which appeared a number and the 
location of the specific lock which the 
key would open. Each key has a chain 
to which is attached a metal disc with 
a number corresponding to the number 
in the box. 

Each of the keys is listed by depart- 
ment in a key book which indicates the 
exact lock that the numbered keys will 
open. If a key were lost and found by 
a stranger, he would have no idea what 
lock it would open, not having posses- 
sion of the key code book. 

The key case is locked each night and 
keys to it are issued only to administra- 





tive and to supervisory personnel. 

W. F. Thiele, president, is shown tak- 
ing a key from the case. The right one, 
no doubt. 
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Cathode Ray Sterilization 


(Continued from page 10) 
sufficient height is available, they may 
leave free space. 

“As production applications are con- 
sidered, it becomes apparent that the 
size of the room can be decreased. Con- 
veyors bring the product from outside 
the irradiation area into the beam and 
out again to final stages of operation. 
The space to be shielded need not be 
larger than the tube and transformer 
unit. In ground level operations, the 
unit can be in a pit to take advantage 


of the shielding properties of the 
earth.” 

G. E. officials state the basic units are 
proven commercial machines which 


have operated in a trouble free manner 
for decades in industrial inspection. 

According to George Mahn, “the pres- 
ent GE unit can be successfully op- 
erated over the range from 500 to 1000 
KVP and, by using the Resotron 2000, 
operation from 1000 to 2000 KVP can 
be readily achieved. We are currently 
testing a new primary winding for the 
1000 KVP unit for operation up to 1000 
KVP, 10 MA average,” Mahn said. 

The laboratory at Milwaukee is will- 























ing to conduct the initial investigation 
to determine the potential of the cath- 
a ode ray for various meat applications. 
aieut It is believed the method holds promise 
packers, for meat processing, packaging, trans- as 
canners and portation and storage, both for sausage bo 
sausage and fresh meats, as the technique not noe 
manufac- only sterilizes the surface of the prod- W 
no uct but also the package and the air ol 
or inert gas within the package. vi 
Three New MID Memoranda |_,, 
In Meat Inspection Division Mem- se 
oranda 191, 192, and 193, issued on th 
August 12, the Division made three th 
iia rules for inspected plants: re 
Extra heavy reinforcing weld on handle. Bead, and rein- a 191: Ascorbic acid may be added to fr 
forcing ring on bottom, closed with a continuous weld. Seam- oa cooked, cured, comminuted meat food on 
less construction. | products in an amount not to exceed 
5417-2 100 Ibs. cap. (56 qts.) 20" top dia. 13" deep SS % oz. for each 100 lbs. of the fresh, - 
its. DRUMS uncured, comminuted meat and/or by- we 
. . product. Presence of ascorbic acid must lir 
Same as above, but with open bead; and with reinforcing —— be shown on label. pa 
ing wet ected by 6 etnies weld. al 192: When either dehydrated garlic pee 
petit he 09 emp. a ~ cae ell 8 vied — or dehydrated onions are used in sea- Cc} 
a ‘ ens aguallien lected se soning meat or meat food products, . 
5225-Ya 200 Ibs. cap. (102 qts.)  26"topdia. 13" deep their " eaiiadie may be reflected in the es 
TOUGH—these tubs are made from extra hard alloy in s©u statement of ingredients as “onions” wi 
heavy gauge sheet aluminum. They resist denting and TRUCKS or “garlic.” pr 
gouging, last longer, cut replacement costs. Wearing ring . 193: Bouillon cubes and granulated to 
on the bottom takes the abuse of rough floors. \y a ca as Ue oe ce mage co 
SANITARY, LIGHT—seamless construction. Bead and PANS product ingredients, will not be re- M 
wearing ring are sealed with continuous weld. Easy to clean P garded as meat food products. Domes- in 
and keep clean. Easy to handle, too, because aluminum is t tic or imported articles of such nature M 
light. Mail the coupon today. | are subject to the Food, Drug and Cos- CX 
WRITE TODAY TO: CONTAINERS metic Act and Food and Drug Admin- in 
istration. The articles may continue to ag 
I I be prepared under federal inspection fir 
A THE ALUMINUM COOKING UTENSIL COMPANY, INC., 408 WEAR-EVER BLDG., NEW KENSINGTON, PA. % area sity a . o— _ 
¢ [) Send me your catalog L] Have representative see me regarding tubs i y ’ ry 
PII 5 1h'60 aso 0 ah te aa nck Wb eID aah iw eS SO o Winks, 8°d oad GOI aveip sale des ee civ sae elaine Shorthorn Cattle Show 
i & The National Shorthorn and Polled A 
§ BOAR crass eicj ta sie aia ea A ioratuns Wikre nis tbiain ae RU cata eles toa io eraieis de ss oe a i Shorthorn Cattle Show will be held ar 
Fill in, clip to your letterhead and mail today | during the National Western Stock g 
YT UE lL ee T_T Ed Show in Denver next January. M 
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ye T. E. Wilson, 85, Retires  eegea in the then little-known 4-H = Roegelein Provision Co. 
B : ub and helped make it a success for : 
tage As Wilson & Co. Chairman the nation’s farm youngsters. Buys Berry Packing Plant 
the Thomas E. Wilson, who passed his The younger Wilson has been with Purchase of the physical assets of 
. 85th birthday last month, stepped the firm since the start of his business the Berry Packing Co., San Antonio, 
hich career. Cooney has been with the Tex., by the Roegelein Provision Co. 
nt company since 1926 when he was of that city has been announced by 
— named attorney, a post he held until Roegelein officials. The purchase price 
mn. his election as vice president. Before was not disclosed. 
pres- joining Wilson & Co., Cooney served G. L. Childress, executive vice 
ren as judge of the 13th judicial district president and general manager of the 
2000 of Iowa. Roegelein firm, said that the Berry 
: inne ch be Rigor org oso 
‘ ae near future with the Roegelein plant 
— $619,000 Modernization by to make Roegelein the largest inde- 
1000 Sugardale in Canton, Ohio pendent packing plant in the South- 
A big addition to its Harmont ave. west. The purchase includes the 
wit N.E. plant and a modernization of its Berry plant, equipment, pens and 
ation McKinley ave. S.W. plant have helped other buildings and approximately 
ik. to make the Sugardale Provision Co., — Pha of a oe the 
ene, Canton, Ohio, one of the most modern oegelein property. Is Increases 
smise 1 2 wae cf. WRN meat packing enterprises in that area, the Roegelein property to 15 acres. 
panel aside last week as chairman of the ee ee ee . Pe nace ys ge sagt ne ra 
sea Sak ot Wee ee ee The firm spent $619,000 in its re- cattle and calf slaughter, greatly in- 
>. ant alia? rg tinge ” leago. Vi cently-completed modernization pro- crease our facilities for hog slaughter 
atts 3 — ~ tis son, Bowers Foss gram and added 100 employes to its and also will give us an opportunity 
7 ilson, » president since 1934, as payroll, bringing the total of emplo to get into the lamb and mutton busi- 
e air hairman and James D. C 60 "36 ae ; anil 
chairman and James ooney, ov, to 419. Six new refrigerated trucks ness which we have not been able to 
vice president since 1931, as president. also have been ordered to supplement do heretofore,’ Childress said. 
nda In requesting approval of his retire- the present fleet of 51. William Roegelein, president, and 
ment after 37 years of continuous A new bacon slicing machine that August Roegelein, vice president and 
Mem- service as top executive of the firm, clips off bacon slices at a rate of 1,000 secretary-treasurer of the 35-year- 
ed on the senior Wilson said he felt it timely a minute, a new refrigeration room old Roegelein company, said that the 
three that younger men should be given the and three new stainless steel smoke- move “is confirmation of our faith 
responsibility. He served as president houses were among the recent im- in the future of the San Antonio trade 
led to from 1916 to 1934 and had been chair- provements. territory.” 
,; food man since that time. ; 
exceed Wilson’s retirement ended a busi- 
ay ness career dating from 1887 when he DUNHAM TO HEAD NEW MORRELL METROPOLITAN 
= we ror sae . . — 
imust | ]ineton railroad in Chicane, We eu DIVISION; FOUR OTHERS ALSO PROMOTED BY FIRM 
enti petit Page Peg ese Pig dag he Creation of a metropolitan sales division compesed of territories in Boston, 
ane Chicas precede When Nn ne Mass., Newark, N. J., and New York, N. Y., formerly incorporated in its eastern 
duets Me its aod frie Pie aera iP ‘3 i route car division, has been announced by John Morrell & Co., Ottumwa, Iowa. 
; ’ p its own refrigerator car shops, Wil- 
in the son was placed in charge. In 1900 he 
nions” went into the office of the company 
president, and one of his duties was 
1ulated to set up branch houses around the . . 
and/or country. sal: 
or by- Wilson became vice president of 
be re- Morris & Co. in 1906 and president . 
Domes- in 1913 after the death of Edward 
gp ak Morris. In 1916 Sulzberger & Sons ~ 
1d UOS- Co. sought his services when i 
Admin- | into financial difficulty, and. BP M. DUNHAM _L. PEPPER K. WARDEN C.SCOTT —_ M. BARTOCK 
inue to agreed to go with the meat packing 
pection firm with the understanding that it The new division will be headed by Merrill J. Dunham from Ottumwa headquar- 
austed, would be renamed Wilson & Co. Under ters. He also will continue as branch house manager. 
his leadership, the firm was built into The balance of the eastern division territories will be under the direction of 
a strong organization. Lawrence W. Pepper, who has been serving as manager of the company’s Chi- 
In 1906 Wilson helped organize the cago sales office. The central sales division, formerly under Dunham, will be 
Polled American Meat Packers Association managed by Claude A. Scott, currently manager of Morrell’s St. Louis (Mo.) 
ye held and was instrumental later in reor- route car office. 
Stock ganizing it into the present American Matt J. Bartock has been named to succeed Pepper in Chicago, and Kelly C. 
Meat Institute. In 1918 he became in- Warden will succeed Scott in St. Louis. 
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Pe csstur. Custom Quality Ingredi- 
ents are most effective when used on 
good meat products—because on such 
foods, fine Custom seasonings can do 
much more to emphasize delicate, na- 
tural flavors. 


Of course, Custom ingredients work 
wonders with economy grades of meat, 
too, and for very good reasons. You 
see, the complete range of Custom 
products can be tailored to fit your 
problem exactly. Whether you need a 
special seasoning, an enrichener, a 
biijder, a special formula, or one of 
Custom’s Complete Cures, we can pre- 
pare a product to fit your needs. 


Best of all, when you use Custom in- 
gredients, you know they will never 
vary in taste or effect. 


Your Custom Field Man can PROVE 
these facts in just a few minutes. Call 
him today— 





701-709 N. WESTERN AVE., CHICAGO 12, ILL. 
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OF THE WEEK 








The second major construction proj- 
ect since the close of the war at 
Corkran, Hill & Co., Baltimore, Md., 
a subsidiary of Swift & Company, has 
been announced by E. C. Sedberry, 
manager. He said that a contract for 
a new processing building and power 
house has been let to the Consolidated 
Engineering Co., Inc., and the work 
should be concluded in about a year. 
After completion of the new four- 
story processing building adjoining 
the plant on Dukeland st., other parts 
of the plant will be modernized, Sed- 
berry said. 

»Lawrence G. Trudeau has been ap- 
pointed head cattle buyer at Armour 
and Company, Indianapolis, transfer- 
ring from the St. Paul plant. He 
succeeds Commodore Edmiston, who 
has been transferred to Chicago as 
assistant to H. V. Major, head cattle 
buyer. 

®Seventy-five lambs leaped to safety, 
but 1,100 others were burned to death 
recently when fire ripped through 
part of the Midtown Veal & Mutton 
Co., Inc., plant in Newark, N. J. 
Firemen said the $27,500 blaze started 
in straw and hay stored in a corner 
of a wood and concrete stock shelter. 
Cause of the fire was not known. 
»Denny Stoffle of the Topeka Whole- 
sale Meat Co. has completely rede- 
corated and enlarged his plant at 
125 North Kansas ave., Topeka, Kan. 
Uncle Ben’s Sausage Products, new 
meat products firm, has been estab- 
lished at 2731-37 Gordon st., Philadel- 
phia, by William H. Sommers. 
Ransom M. Gascoigne, manager of 
the L. E. Bradley Wholesale Meat 
and Provision Co., Southbridge, 
Mass., and owner of the Bradley Pro- 
vision Co. in Putnam, Conn., died re- 
cently at the age of 57. 

>John Moseley, who formerly was 
with Hately Bros. Co., now is in the 
lard department of the Agar Packing 
and Provision Cerp., Chicago. 
Plans for a $150,000 plant addition 
have been announced by officials of 
Foster Frozen Foods, Inc., Denver, 
which deals in more than 150 frozen 


food items from beef to pies. Herb 
Foster is president, his brother, Rich- 
ard, secretary-treasurer, and _ their 
father, Charles, vice president, of the 
firm which began operations in Feb- 
ruary, 1948. 

>John Butcher and his brother, Blue, 
have opened a slaughterhouse south- 
east of Independence, Kas. Blue has 
been working with their father, a 
slaughterhouse operator at Bartles- 
ville, while John has been associated 
for the past year with the Turner 
Bros. Wholesale Slaughter Co. at No- 
wata. 

>Two Swift & Company men have 
been honored in Nebraska. F. E. Bor- 
chers, South Omaha plant manager, 
has been named a director of two 
organizations—the Associated Indus- 
tries of Nebraska and United Com- 
munity Services. H. W. Helm, chair- 
man of the suggestion, analysis and 
safety committees at South Omaha 
has been elected mayor of his home 
community, Ralston. Helm also served 
the town as mayor from 1941 to 1949. 
»>Nate Smith, owner of the Gate City 
Meat Market in Fargo, N. D., has 
leased the Fargo Slaughter House, 
three miles north of West Fargo, 
from the Fargo Packing Co. He will 
do custom slaughtering and proces- 
sing of cattle, hogs and poultry. 
®Looman Packers of Schenectady, 
N. Y., has set August 27-29 for the 
grand opening of the firm’s new meat 
market at 356 Broadway, Schenectady. 
The Seattle Packing Co., Seattle, 
Wash., is building eight new pens at 
its feed lot west of Sunnyside, Wash., 
bringing the total to 14. The lot will 
be able to feed approximately 3,000 
cattle at one time. 

Dave B. Fisse, 54, a salesman for 
Swift & Company for 30 years, died 
recently in Seattle following a long 
illness. 

>The Hatch Packing Co., Portales, 
N. M., recently completed an expan- 
sion program that more than doubled 
its storage capacity. The plant does 
custom slaughtering and _ processes 
about a dozen meat products. Its ten 
full-time workers include owners Jim 
Gordon and Buster Hatch. 

®&The 69th anniversary of the open- 
ing of the first Armour and Company 
branch in Washington, D. C., was 
celebrated recently by “Armour 








PROOF THAT the 
lard-type hog has a 
place — in educa- 
tional exhibits — is 
this display of the Na- 
tional Live Stock and 
Meat Board at the Illi- 
nois State Fair. Mod- 
eled entirely in lard, 
the sow and her litter 
draw attention to lard 
as the homemaker's fa- 
vorite in making cakes, 
pies and cookies. 
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Week” and an energetic sales promo- 
tion campaign there. R. A. Foreman, 
who began work with Armour as a 
stenographer in the Washington office 
34 years ago, is branch manager. 
Working very closely with the 
American Meat Institute, the Bart- 
low Packing Co. of Rushville, IIl., re- 
cently started a public relations pro- 
gram in a test area surrounding the 
plant. Using the AMI “This Is Life” 
film, newspaper advertising, teach- 
er’s kits and personnel contacts, the 
program met with “very gratifying 
results” and the company now plans 
to expand it to a much larger area, 
according to William P. Bartlow, sec- 
retary-treasurer. 

“Development of Merchandising of 
Self-Service Foods” was the title of 
the thesis of Meinhardt Raabe, Oscar 
Mayer & Co., Philadelphia plant, who 
received the M.S. degree in business 
administration recently from the 
Drexel Institute of Technology, Phil- 
adelphia. 

Cecil Emrich, Norfolk, Neb., was 
elected president of the National 
Livestock Auction Association at the 
close of a three-day convention in 
Salina, Kas. Leo Murphy, Mayville, 
N. D., was named treasurer, and 
E. P. Ryan, Grand Island, Neb., sec- 
retary-manager. 

&The Blue Ribbon Packing Co., 
Houston, Tex., received an oral bou- 
quet from the city meat inspection 
chief for initiating a modernization 
plan costing over $200,000. The firm 
formerly was known as the Pauly 
Packing Co. 

&J. O. Appelquist, former head of the 
beef department at Armour and Com- 
pany in Oklahoma City, has been 
transferred to Chicago as assistant 
sales manager in the beef department. 
Lee Nelson, who has been in charge 
of the beef cutting department at 
Oklahoma City, succeeds Appelquist. 
&The importance of by-products in 
the meat packing business was ex- 
plained recently to a Future Farmers 
of America group by Joe Pallfreeman, 
in charge of the by-products depart- 
ment of Swift & Company’s San An- 
tonio plant, which was host to the 
boys. 

&The Kiwanis Club in Pittsburg, 
Kas., heard about economy cuts of 
meat at a meeting addressed by Lew- 
gene Skinner of the Hull & Dillon 
Packing Co. 

Daniel Donahue of St. John, New 
Brunswick, who has been in the 
wholesale meat field the past 40 
years, has an unusual hobby that sup- 
plements his activities in the con- 
servation of non-game birds. He 
makes bird houses to give to friends 
and relatives. 

Head of the Swift & Company Chi- 
cago plant medical staff, Dr. J. C. 
Troxel has been honored with an in- 
vitation from the University of Illi- 
nois School of Medicine to be a guest 
legturer on occupational medicine. 










designed 


for a 
SPECIFIC APPLICATION 


The camel may look slew-footed to you, but those 
big, soft feet are job designed for his business. 
And that hump hides a stomach reservoir to store 
gallons of water. Because he is job designed he can 
carry 1000 pounds through the soft, dry sands 
of the desert. 


for BACON WRAPPING 


Visit Exhibit Booth #30 The Battle Creek Model 201 was designed for one 

: purpose — to wrap sliced bacon packages more 
of he AL Commeenee efficiently. By building this machine for a specific 
job, Battle Creek has assured you a higher produc- 
October 2 thru 6 tion rate, a better package, and a lower cost per 
package. 


Palmer House, 


A “tension-wrap” for self-serve packages. In wrapping. 
the cellophane is held under tension and excess air is 
rolled out just before sealing. The result is a wrap that 
makes your package a self-selling showcase. 


“Double-Sealing” creates a durable, moisture-proof 
package. After the bottom lap and end folds have been 
sealed under tension the ends are folded under and 
sealed to the bottom of the tray, assuring a sturdy, 
well-sealed package. 

Quick, simple changeover from one size to another. 
Hand wheel adjustments make size changes (5 minutes 
or less) and paper cut-off adjustments (30 seconds or 
less) quick and simple. Even an inexperienced opera- 
tor can do it. 

Machine cleaning “down-time” kept to a minimum. A 
hinged carriage completely exposes the few parts of 
the machine that need cleaning. Non-corrosive metal 
parts are used wherever the product touches the metal 
parts. 

Additional features that mean higher production at 
lower cost. Spring mounted folders and sealers take 
care of package irregularities. Electrical safety trips 
and extra wide feeding and sealing plates prevent 
cripples. Under normal conditions it is next to impos- 
sible to cripple a package on the machine. 





Write or telegraph for complete details 


Peeu~- PACKAGING 


BATTLE CREEK BREAD WRAPPING MACHINE CO. Battle Creek, Michigan 
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AVAILABLE NOW 


IN FULL NATURAL COLOR FOR IMMEDIATE DELIVERY... 


WALL PANELS, 22x32” © 22x45” o@ 22x62" e 30x40” 
MOUNTED DISPLAYS, 22”x32” e PRICE POSTERS, 117x22” 


SWEENEY 


MOUNTED COUNTER CARDS « LIGHT SHADOW BOX LITHOGRAPH CO., inc. 
BELLEVILLE, N. J. 


ASSOCIATE MEMBER AMI 


AMI CONVENTION — BOOTHS NOS. 38 & 39 ADDRESS YOUR INQUIRIES TO—BILL DEUTSCH 


OVER-THE-WIRE BANNERS e CALENDARS 
LOOK FOR OUR EXHIBIT AT THE COMING 











Now Available in Commercial Quantities— 
MORECURIN (pronounced, '"MORE-CURE-IN") 
ASCORBIC ACID (Vitamin C) MIXTURE PLUS 


The greatest development for cured meats in a century offers you these advantages: 


@ The surety of Cure 

@ Smokehouse Time reduction up to 50% 

@ Increases yield 2-4% 

@ Self-liquidating 

@ Insures good uniform cure color inside and outside 

@ No change of your own formula necessary 
MORECURIN is a free flowing powder To 100 Ibs. of your finished product 12 ozs. 
manufactured in our air-conditioned of MORECURIN ct oaly 45¢ (cents) is re- 
plant with humidity control, in an nisin 
especially built mixer. NO DISSOLVING IN WATER NECESSARY 


Write Today for Working Sample and Full Information 


Quality S. pice C ornoralion 


MANUFACTURERS & IMPORTERS 





SPICES, SPICE-PRODUCTS AND SEASONINGS 





105 HUDSON STREET 


Telepkone: Canal 6-2547 * NEW YORK 13, N. Y. 


e Plant: 176 Franklin St. 
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IRING and training handicapped 
persons isn’t charity for Chris 
Finkbeiner, president of the 36- 
year-old family-owned Little Rock Pack- 
ing Company which was founded by his 
father, for he is convinced that it is 
good business to put people where they 
will function well and can work happily, 
whether handicapped or not. 

Since the end of the war, Finkbeiner 
and his two brothers, who are partners 
in the enterprise, have employed a high 
percentage of physically handicapped 
people in their 120-employe plant at 
Little Rock, Ark., and have given them 
special training for various types of 
work. At one time, as many as 14 of 
the plant’s personnel were handicapped 
persons, and at present seven handi- 
capped persons are working full time. 

Handicaps of persons employed by 
the Finkbeiner brothers have included 
blindness, deafness, loss of one or more 
members, spine injuries, epilepsy and 
other ordinarily crippling conditions. 
Employes in this group frequently have 
been changed from one job to another 
in an effort to help them reach maxi- 
mum efficiency or to learn added skills. 
Deaf employes have done good work in 
the packing department and in the 
slaughtering department, where one 
deaf employe rose to be a floor foreman. 
Partially sighted employes have worked 
efficiently in the slaughtering depart- 
ment, and an epileptic became a me- 
chanic in the machine shop. A mature 
employe with exceptional knowledge of 
the plant’s operations became a valuable 
office executive after he was injured in 
an accident outside of working hours. 
A young woman with a spinal injury 
did such good work that Finkbeiner got 
a job for her with friends of his in 
Texas when her husband was trans- 
ferred to that state by his own em- 
ployer. 


Far more than sympathy and a 


chance to work may be needed by 
the handicapped employe, Finkbeiner 
learned in working with this group. He 
sent several employes to a public speak- 
ing school to help them gain poise and 
confidence in dealing with others or 
speaking in employe meetings and busi- 
ness conferences. Another was sent to 
business college to brush up on details 
of office procedure, and still others have 
been helped to obtain appropriate and 
helpful reading matter as a background 
of better understanding of the packing 
business. 

Sometimes physically handicapped 
people do not know exactly what they 
want to do, and Finkbeiner has found it 
unwise for them to rush into the first 
available job opening. Time and thought 
before tackling a job sometime prevent 
great possible disappointment for handi- 
capped persons and avoid the discour- 
agement that follows when original 
goals are set too high. Unsuitability for 
a given job or uncertainty in choosing 
a course of action are other potential 
pitfalls that the handicapped worker 
must avoid if he is to retain the opti- 
mistic outlook on his future that will 
sustain him during the early learning 
period. 

Finkbeiner learned, too, that persis- 
tence is essential in helping the physi- 
cally handicapped, and he is convinced 
that if an employe does not do well on 
a particular job, he should be shifted 
promptly to one where he has hope of 
making a better adjustment. Too, Fink- 
beiner believes the employe’s individual 
capacities should be studied carefully 
and utilized. 

An outstanding example of this firm’s 
work with handicapped employes is 
found in the progress made by Clyde J. 
Russell, blind telephone salesman, who 
recognizes and identifies every voice 
that he has previously heard and who 
takes orders and messages on his 
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Packer Finds 
Handicapped are 
Good Employes 


By INEZ H. MacDUFF 


CLYDE RUSSELL, 27-year old blind telephone salesman of 
the Little Rock Packing Co., mystifies visitors by answering 
a telephone that hasn't rung, although he cannot see the 
light signal flashing on his switchboard. 


Braille stylus or on the typewriter with 
equal skill. 

“Tt’s all in the way you think,” philos- 
ophized young Russell as he answered 
a telephone that hadn’t rung and called 
by name a customer many miles away 
that he had never met. 

“You never know what you can do un- 
til you try it, and a man with a family 
to support can learn to make a living 
if he wants to. It always does my heart 
good to see a handicapped person suc- 
ceed, and I know from my own ten 
years in total blindness that there is 
always a way to help one’s self if the 
will to keep trying is there.” 

Young Russell, now 27, has not al- 
ways been so courageous about his 
prospects, for there was a period, after 
he had graduated from college, when 
he began to wonder if anyone would 
ever give him a chance to prove that he 
could learn to do many kinds of useful 
work when given a fair chance. It was 
in that period in the summer of 1951, 
after he had graduated from Arkansas 
State Teachers College, Conway, Ark., 
with a political science major, that he 
set out with the rest of the crop of that 
year’s June graduates to try to find his 
first job. 

But Clyde had the good fortune to 
make the acquaintance of a prospective 
employer—Chris Finkbeiner—who not 
only was willing to give him a chance 
to learn a marketable skill despite his 
handicap, but who already had a long 
record of hiring and training physically 
handicapped people for any jobs in 
which they could qualify. 

Clyde went to work in the company’s 
packing plant at the foot of East Sixth 
Street in Little Rock, skinning and 
packing frankfurters, and for more than 
a year he held his own around the big 
worktable in the packing room with 
people who had all their faculties. Fink- 
beiner watched the boy’s dogged per- 
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NATURAL SPICE SEASONINGS. 


.NATURAL SPICES : 


-YOUR GUARANTEED SATISFACTION. IS OUR POLICY 
_ WRITE FOR FREE WORKING. de Cae “TODAY! ~ 


KEARNS & SMITH SPICE COMPANY, INC. 


HA rrison 7-0715 e CHICAGO 7, ILLINOIS 





711 SOUTH WELLS STREET ° 








Want re naceaiee CONSULTING 
INCREASED PRODUCTION | in 
BETTER OPERATIONS? 


SALES 
PLANNING 
; ; PRODUCTION 
We will analyze your problems without cost. 
No obligation to use our services if results 
cannot be demonstrated. Inquiries invited. 


INCENTIVES 
SCHEDULING 
METHODS 
PACKERS MANAGEMENT ENGINEERING CO. 
FELIX CRISTION, President 
Specialists in meat plant management and operating problems 


1 SUNSET LANE LEVITTOWN, PA. 


GOLDSMITH’S 


DICED SWEET PICKLE 


in your Loaves, S ge and Specialties: 
@ IMPARTS A DISTINCTIVE TASTE APPEAL 
e@ ENHANCES EYE AND SALES APPEAL 

e MEANS LOV/ER COSTS, HIGHER PROFITS 
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SWEET RED PEPPERS! 


Order now to assure your loaves, sausage 
and specialties the number-one sales 
es: on the fall and winter market. 
hese crisp, uniformly bright red ‘'Cali- 
fornia Wonder" Sweet Peppers will give 
your products the same og quality 


Goldsmith 


PICKLE COMPANY 


appeal you have long enjoyed from the 
use of GOLDSMITH Diced Sweet Pickles. 
We urge you to order now for Septem- 
ber Ist delivery, subject to approval 
of price. 


4941 S. RACINE AVE. ¢ CHICAGO 9, ILLINOIS 











SAVE FINGERS 


Maintain Production 
Win Employe Acceptance 


Use the FLYNN SAFETY HANDLE —a sturdy 

metal guard that can be shifted to the position 

that ‘‘feels right'' for everyone. Permits use 

of either right or left hand, allows boner to 

pull blade toward him or to work away. Feel- 

ing of real safety builds operator's confidence 
. . increases his speed and production! 


Write for full particulars and prices! 


CLARENCE FLYNN 


1300 Kentucky Ave., St. Louis 10, Missouri 





sistence and his careful, efficient work, 
and decided to give him a chance at the 
next office job that might open up. “It 
seemed to me that there ought to be 
some way to help this boy use his col- 
lege education, and to make him more 
useful to us,” Finkbeiner recalled. 

About that time, Finkbeiner’s secre- 
tary, one of a long line who had quit 
work to get married, announced one 
morning that she was leaving to take 
up the march to the altar. Finkbeiner 
decided on the spur of the moment to 
let Clyde try to learn the job. At the 
outset, he sent Clyde to business college 
on a part-time basis to get a better 
background of business procedure. Then 
the two started to work to find a way 
of handling the office routine. Clvde 
tried to combine telephone work with 
typing from dictaphone records. The 
switchboard came easily to him, for his 
keen hearing enabled him to identify 
customers quickly and his pleasant 
voice and manner created a favorable 
atmosphere. In addition, his blindness 
helped him to avoid distractions and to 
concentrate with ease. 

But first results of the dictaphone 
work were pretty bad, like the time the 
typewriter ribbon slipped out of place 
and a stack of “letters” without a single 
mark on the page went to Finkbeiner’s 
desk for signature, or the time when 
Clyde got his fingers on the wrong keys 
at the outset and wrote a long letter, 
using the touch system. without getting 
off to a start that would make it legible. 

And for a while there were misplaced 
trade terms, or misinterpreted orders. 
and things got into some badly tangled 
snarls. But Clyde’s eagerness to learn 
and his unfailing cheerfulness despite 
the necessity to backtrack and start 
over proved valuable assets. His friend- 
ly telephone manner had already 
brought response from the firm’s cus- 
tomers, and his skill at recognizing 
voices had begun to make friends for 
the firm. Finkbeiner reorganized the 
office work in such a way that Clyde 
handled all of the telephone calls, be- 
came a telephone salesman on a part- 
time basis, and continued with his 
typing, which he eventually mastered 
with quiet efficiency. 

Both Russell and his employer recog- 
nize the value of his background of 
education in meeting and overcoming 
his handicap. He was 17 when he lost 
his vision over a period of a year, as a 
result of conditions which began when 
he was born prematurely and were ag- 
gravated by a bout with scarlet fever 
at the age of six. In the first eight 
years of his blindness, Clyde completed 
high school courses at the Arkansas 
State School for the Blind in Little Rock 

and won his college degree at State 
Teachers College. While at the School 
for the Blind, he played drums and 
traps with the school orchestra, and at 
Teachers College he served two terms 
on the Student Council and had his own 
dise jockey show on the campus radio 
station, five days weekly. 

On graduation, he married his high 








school sweetheart, who has partial 
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vision, and they now have a son, John, 
who is seven months old and has com- 
pletely normal vision. 

Clyde does not consider his progress 
in overcoming a handicap exceptional in 
any way. “I’ve had a lot of help from 
a lot of people in getting this far,” he 
declared, “and I’m grateful for every 
bit of it. But anyone else who is handi- 
capped can do what I can do. The great- 
est barrier to a normal life for a physi- 
cally handicapped person is in his own 
mind. He feels set apart from others, 
and if he allows that feeling to creep 
into his attitudes or actions, he can 
damage his own chances of rising above 
it. It’s all in the way you think.” 

One of Clyde’s favorite stunts, from 
which he gets a sly amusement, is that 
of answering the phone at his switch- 
board just before it rings, when only 
the first flash of the signal light warns 
that the circuit is about to close. Many 
visitors are mystified by this blind op- 
erator’s skill at detecting a call before 
it comes in, but Clyde confesses that 
there is a tiny click of a separate kind 
for each line on the board, warning him 
what to expect and which line to an- 


swer. His sensitive hearing does the 
job for him. 
Chris Finkbeiner’s first interest in 


employing and training handicapped 
persons stemmed from a crippling birth 
injury suffered by a close relative of 
his some years ago. On returning from 
Army service in France during World 
War II, he inaugurated an active pro- 
gram of helping the handicapped to ad- 
just and to become independent when- 
ever possible. 

For the firm’s service in demonstrat- 
ing the usefulness of physically handi- 
capped persons, the American Legion 
awarded its Certificate of Appreciation 
in September, 1950, signed by the na- 
tional commander and the national em- 
ployment chairman of the Legion, and 
it is proudly displayed in the firm’s 
offices. 

Only a few feet away, smiling Clyde 
Russell sits quietly with his switch- 
board, his dictaphone, his typewriter 
and his Braille stylus, selling the firm’s 
products, using his several skills, and 
making friends for the company and 
for the growing idea that the physically 


handicapped may also be valuable and 


independent. 


New Zippered Casings 
Make Frank Easy to Peel 


Widespread interest in its new “Zip- 
in-the-Middle” frankfurter casings is 


reported by the Rosenblatt Casing Co., 


Brooklyn, N. Y. 
The natural casings, equipped with 
a cotton 


making Special frankfurters 


received from South Africa to the Pa- 
cific coast, according to the firm. 

“Zippered” franks offer easy peeling 
for the customer. 
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Controlled manufacture...ALL the way! 





are built 
by EXPERTS! 


JULIAN SMOKEHOUSES 


JULIAN Smokehouses are built by JULIAN ex- 
perts in JULIAN’s own shops and foundry... . 
your assurance of complete smokehouse depend- 
ability .. . and absolute peak performance! 
JULIAN’s long experience and expert engineering 
“know how” add up to your advantage. Put 


JULIAN to work for you . 


. . building your sales 
. .. boosting your profits! 


Contact Julian... today! 


JULVAN cncincerinc 


Originators of the Patented Alternating D h 


Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 


5445 NORTH CLARK STREET . CHICAGO 40, ILLINOIS 


Mfg. Li da: McLean Machinery Co., Ltd., Winnipeg 
Distributors of the MEPACO ‘'TIPPER'' Automatic Smokemakers 
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stitch which serves as an | 
opener, are being sold to accounts in | 
the New York metropolitan area for | 
(the | 
heavier size sold in delicatessens) and | 
Knockwurst. Inquiries also have been | 
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LANCE ASSEMBLY BEING LOWERED INTO GARBAGE IN TRUCK. 


How Garbage for Hogs is Cooked 


NE OF the most effective weapons 
which can be used against VE, as 
well as against trichinosis and 
other diseases which plague the hog 
raising and pork processing industries, 
is the practice of cooking waste food 
(garbage) at a temperature high 
enough to kill bacteria and parasites. 

Use of uncooked garbage as a com- 
mercial hog feed may soon be out- 
lawed throughout much of the nation 
by state and federal regulations. How- 
ever, unless garbage cooking can be 
effected on an economical basis, it may 
mean that some operators will abandon 
use of waste food as a feed. 

While not directly affected by laws 
requiring waste food cooking, the meat 
packer, and especially the packer who 
buys and sells livestock within a geo- 
graphic community, has a stake in the 
effective and economic compliance 
with these state laws. While only a 
small percentage of total hogs slaugh- 
tered are waste food fed, for a speci- 
fic hog feeder the ability to comply 
with the law may mean staying in 
business or closing his feed lot. For 
communities which sell the waste food, 
inability to process the material may 
mean a loss of revenue along with the 
addition of a cost for other means of 
disposal. 

Consequently, information on how to 
process garbage economically is mate- 
rial which the local packer may wish 
to pass on to others. 

One method of waste food cooking 
which has been brought to the atten- 
tion of the NP uses an automatic Clay- 
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ton steam generator. (This unit may 
also fill meat industry needs for a 
source of steam in areas away from 
the main boiler room, such as at the 
livestock truck cleaning station, the 
cattle holding pens, refrigerator car 
cleaning station, etc.) As the source 
of steam for waste food cooking, the 
steam generator is teamed with a 


multiple steam lance assembly which 
is lowered into the truck bringing the 
waste food to the farm and cooks the 
garbage directly in the truck. The 
unit consists of a series of cross pipes 
—% in. to 1 in.—which are welded to a 





Steam Generator Needs Little Space. 


manifold. Extending downward from 
the header pipes, and spaced six to a 
header for a truck body of 57 in. and 
seven for a body of 71 in., are lance 
pipes about 36 in. long. Cross headers 
are spaced five to each 44 in. of truck 
length. 

The length of the lance pipes de- 
pends on the depth of the truck 
body. These pipes terminate in a spade 
tip which is drilled with four 3/32-in. 
holes. Experience has established the 
necessity of forming the pipe ends in- 
to tips to allow them to ride through 
the waste foods without clogging. 

The whole of the pipe rig is welded 
to two cross support rods which, in 
turn, are suspended from the cable of 
a hand-operated winch. The manifold 
of the pipe assembly is connected by 
hose with the steam generator. As used 
on a hog ranch near Cheyenne, Wyo., 
the pipe rig is housed in a truckway 
within which the truck of waste food 
is parked. The rig is lowered and the 
weight of the assembly is sufficient to 
bury the lances in the garbage. A can- 
vas tarpaulin is drawn over the top 
of the truck. The steam generator is 
started and initially run at full capa- 
city at 110 to 125 pounds pressure to 
bring the waste food rapidly to ster- 
ilization temperature. It is then cut 
back to 35 h.p. at sufficient pressure 
to maintain boiling for the desired 
length of time, in this instance for 30 
minutes. 

A large midwestern hog feeder uses 
the same technique with a 50 hp. 
steam generator to cook waste food in 
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12-ton truck loads with a total fuel 
consumption of 30 gals. of oil. The 
steam generator manufacturer esti- 
mates the cost of cooking a ton of 
waste food is approximately 38c. The 





NUMBER OF MINUTES REQUIRED TO HEAT 
VARIOUS QUANTITIES OF GARBAGE FROM 
52°F TO BOILING TEMPERATURE (212°F) 
WITH VARIOUS SIZES OF STEAM BOILER 
HORSEPOWER 
(For other temperatures, see correction 
value below) 


Steam 
Gen- 
erator Quantity of Waste Food * Be eae 2 
Boiler : 2 3 4 5 
HP ton ton ton ton ton na tne pA 
15 30 60 90 ae P ee we 
30. 145 30 4 60 7 90... oa 
50. 9 18 2 36 4 54 6 72 
%.... 6 12 18 2 30 36 42 48 
100 . 5 9 4 188 @B @ 8 86 


Ouevection value for other temperatures. For 
each 10°F colder waste food at start, add 10 per 
cent time to minutes required. For each 10°F 
warmer waste food at start, deduct 10 per cent 
time from minutes required. 

Sustained cooking time. In addition to the 
above heating time, an additional 20 minutes is 
required to meet the recommended cooking regula- 
tions. Steam boiler horsepower required for 30 
minute cooking period will average 1.5 h.p. per 
1 ton of waste food. 


chart shows the time. ‘required for 
various loads of waste food with steam 
generators of various sizes. To the meat 
packer, faced with the necessity of 
cleaning his stock pens, livestock vans 
and/or cars, the unit offers a portable 
source of steam. Coming in capacities 
of 15 to 100 h.p., boiler pressures of 
65 to 150 lbs., and with either oil or 
gas, the unit can be located in some 
of the outlying areas which house these 
activities. 

The units do not require a founda- 
tion or stacking. Fully automatic and 
self contained, they attain full work- 
ing pressure in five minutes from a 
cold start. The unit automatically ad- 
justs itself to supply the steam de- 
mand within its rated capacity. There 
is no standby loss and fuel is only 
consumed as steam is generated. 








USDA Beef Purchases 


The USDA has announced purchases 
of 6,884,000 lbs. of four meat products 
for the week of August 17. Purchases 
with Section 32 funds included 3,155,000 
lks. of canned beef at an average price 
of 38.74c a pound and 2,711,000 Ibe. 
of hamburger at an average price of 
34.14c a pound. 

Under a Foreign Operations Admin- 
istration requisition, 993,000 Ibs. of 
carcass beef was bought at an average 
price of 23.86¢ a pound and 25,000 Ibs. 
of carcass mutton at 14.66c¢ a pound for 
export to Greece. 


Renderers Area Meeting 
To Focus on Research 


What the National Renderers Asso- 
ciation has been doing in the past year 
about the biggest headache in that in- 
dustry’s history will be the center of 
interest at the annual meeting of the 
association’s seventh regional area Sep- 
tember 21-22 at the Chase Hotel, St. 
Louis. Major reports will tell progress 
on the newly-inaugurated tallow and 
grease research program and the pro- 
tein research project. 
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need light equipment? 








UTILITY TABLE 


HOG SHAVER’S 
PLATFORM 


TRIMMING 
& BONING 
TABLE* 















When you purchase platforms 
and tables for your plant what 
are you looking for? 


Rugged construction that holds 
up year after year? 


Correct design with adjustable 
feet, well rounded corners, no 
crevices or cracks—easier to 
clean—keep clean? 


Proper finish that does not 
deteriorate in the presence of 
dampness or moisture ? 


You get all this and more in 
Dupps Light Equipment. Buy 
it from our catalog, or if you 
have a special problem, we’ll be 
glad to design equipment to fit 
your exact needs. 


*Available with ‘“‘one piece” U.S. Royal Cut- 
ting-board. Easy to clean, will not splinter, 
chip or crack—absort ; grease or blood. 





NTS cans 


r gpaonnnemiene OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 




















WE FIT THE LONG AND 


THE SHORT AND THE TALL 


Just as Continental offers a variety 
of first-class cans for meat products, so 
we have a variety of helpful services 
for the people who pack them. Our 
entire operation is based on the idea 
of giving each customer service that 


and processing methods. You get de- 
liveries scheduled to your needs and 
not to our convenience. Research and 
engineering services are available in 
the amount you need — when and 
where you want them. 








is hand-tailored to fit his individual 
requirements. 


Why not give our Tailor-Made 
Package Service a trial? We're sure we 

That means more than giving you can fit your requirements right down 
the right container for your product to the last button. 








CONTINENTAL CAN COMPANY 


Continental Can Building, 
100 E. 42nd Street, New York 17, N. Y. 


€ 


EASTERN DIVISION CENTRAL DIVISION PACIFIC DIVISION 
100 E. 42nd St., New York 17 135 So. La Salle St., Chicago 3 Russ Building, San Francisco 4 


TNO ae 


PACANEE ° 
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Five-Week July Meats And Meat Food 
Processing Above June, Below 1952 


OTAL volume of meats and meat 
foods prepared and processed under 


federal inspection 


in the five weeks 


from June 28 through August 1, al- 
though larger than that produced in the 
four weeks previous, showed a smal] 


decrease from output in the correspond- 
ing five weeks of last year, according 
to a U. S. Department of Agriculture 
report. The aggregate volume of such 
meats and meat foods’ prepared 
amounted to 1,317,259,000 lbs. com- 





Placed in cure 


Sausage — 
Fresh finished 


Franks, 
Other, 
Total sausage 
Loaf, head cheese, 
products 
Steaks, 


wieners 





Sliced bacon : 
Sliced, other 
Hamburger 


Lard, rendered 
Lard, refined 
Oleo stock 
Edible tallow 
Rendered pork fat— 
Rendered 
Refined 


Dept. of Defense 
Totalt 








To be dried or semi-dried Be rea te 
smoked or ‘cooked iS eee: 
seer S Sakivlnarslas «ae 
eatteaeaas san hendess okt sss 
4s, extract 


jellied 


Miscellaneous meat products 


Compound containing animal fat 
Oleomargarine containing animal fat.. 
Canned product (for civilian use and 





tThis figure represents ‘‘inspection Poni on 


MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—JUNE 29, THROUGH AUGUST 1, 1953, COMPARED WITH 
CORRESPONDING FIVE WEEKS, JUNE 30, THROUGH AUGUST 2, 1952. 


June 29-Aug. 1 June 30-Aug. 2 
1953 1952 





293, 1, 
230,000 


4,788,000 
202,989,000 


5,171,000 
25,875,000 
168,000 231,000 











14,516,000 13,651,000 114,587,000 
ane 2,855,000 12,107,060 71,840,000 Bs) 
59,071,000 319,427,000 284, ‘073, ‘000 
werd 61,954,000 351,147,000 314,125,000 
146,783,000 859,016,000 780,046,000 
20,006,000 113,174,000 111,177,000 
50,120,000 378,844,000 bea 668 ,000 
423,000 1,924,000 4, 

81,650,000 430,066,000 

9,149,000 40,119,000 

9,859,000 86,913,000 

gee 2" ‘701 ‘000 : 1,731,000 19,495,000 

124° "277, 000 144,743,000 999,327,000 1,1% 

120'392,000 110,031,000 784,635,000 O18, O04, 000 
10,055,000 9,196,000 68,208,000 52,564,000 
9,472,000 6,999,000 58,377,000 40,367,000 
8,932,000 65,215,000 50,107,000 
5, 6,665,000 37,761,000 30,424,000 
.--- 83,355,000 23,433,000 204,556,000 143,245,000 
3,781,000 1,553,000 19,613,000 11,658,000 
150,285,000 1,190,296,000 —........ 
1,377,812,000  8,911,140,000  8,149,026,000 


as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 


30 Weeks 31 Weeks 
1952 


1953 
10,195,000 66,269 ,000 51,727,000 
315,308,000 1,890,374,000 2,012,166,000 
103,000 1,012,000 1,475,000 
4,006,000 27,168,000 30,624,000 
233,003 COO 1,292° 2 435,000 1,484,505,000 


5,615,000 
31,695,000 


37,191,000 
166,726,000 
1,548,000 



























PRICE SHIFTS FAVOR HEAVIER HOGS THIS WEEK 
(Chicago costs and credits, first two days of week) 

Price shifts in hogs and pork the 
past week favored the two heavier 


weights, which 


seored gains, 


while 


light hogs, still producing the best re- 
sults, lost a trifle in cutting value. Me- 
dium weights recovered from a minus 
$2.18-$3.05 to minus .85-$1.20. 


Pet. 
live 
wt. 

Skinned hams .....12.6 
i Garr e is 
Boston butts ...... 4.2 
Loins (blade in) 10.1 
Oe CU o 505s ocae as 
Bellies, S. P. .. 11.0 
pS se . 
a ee reer 
UA Rae 1.7 
Maw Wat 23... 0c: 2.2 
P.S. lard, rend. wt.14.8 
Fat cuts and lard.. ... 
BOETOPIOS one ca ctes 1.6 
Regular trimmings. 3. 

Feet, tails, ete. 





Offal & miscl. 
TOTAL YIELD 
& V Ra 


sUE 


. 69.0 


Cost of hogs 
Condemnation loss 
Handling and overhead 


TOTAL COST PBR OWT.....$: 


TOTAL VALUE 
Cutting margin 














—— 180-220 lbs.—— 
Yalue 
Price per per cwt, 
per cwt. fin. 

Ib. alive yield 
54.8 $ 6.90 $10. 03 
31.2 1.75 2.54 
M3 1 1.85 2 .69 

2.0 ). 25 7.59 
... $15.75 $22.85 
50.8 5.59 8.03 
22.0 137 55 
16.9 at .54 
16.5 2.44 3.55 
---. $8.77 $12.67 
42.6 .68 .98 
27.9 .89 1.31 
.15 1.10 
$27.04 $39.20 
Per 
cwt. 
alive 
+++ $25.19 Per cwt. 
aus ‘ fin. 
a. be yield 
6 $39.50 
ae 39.20 
ooe—$ .22 —§& .30 
ee © 3 — .22 


Margin last week 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week 

















220-240 > — ——240-270 lbs. 
alue Value 
Pet. Price =, percwt. Pct. Price per per cwt. 
live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. lb. alive yield 
12.6 55.5 $ 6.99 $ 9.88 13.0 55.5 $ 7.22 $10.16 
5.5 30.9 1.70 2.41 5.4 29.3 1.58 2.26 
4.1 41.6 1.71 2.41 4.1 41.6 1.71 2.37 
9.8 51.0 5.00 7.09 9.7 43.4 4.21 5.95 
ous aa $15.40 $21.79 er xe $14.72 $20.74 
9.5 50.5 4.80 6.82 4.0 50.0 2.00 2.86 
2.1 383.7 71 1.01 8.5 33.7 2.86 3.98 
3.2 15.6 .50 .70 4.5 16.3 Pf 1.02 
1.7 22.0 .37 55 1.9 22.0 41 59 
2.2 16.9 387 52 2.2 16.9 37 52 
13.3 16.5 2.19 3.10 11.3 16.5 1.86 2.62 
os eos SS.O4 $12.70 es $ 8.23 $11.59 
1.6 28.6 46 65 1.6 21.6 35 48 
2.9 27.9 8 ‘ 2.8 2 .78 1.14 
ae 045 2.0 .20 -28 
Py we .75 1.08 
70.5 $26.56 $37.68 71.0 ... $25.03 $35.31 
Per Per 
ewt. cwt. 
alive alive 
$25.60 Per cwt $25.57 Per cwt 
12 fin. = fin. 
yield 1.5 yield 
$38.88 27.24 $38.37 
37.68 25.03 35.31 
—$1.20 —$2.21 — $3.06 
— 3.05 — 2.91 — 4.00 
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pared with 1,120,976,000 lbs. in the 
four weeks from the close of May to 
June 27 and 1,377,812,000 lbs. during 
the June 30-August 2 period of 1952. 

Processing of beef, in line with the 
larger volume of the meat available this 
year, increased from both the previous 
shorter working period of June and 
the corresponding five weeks of last 
year. Pork processing, the accompany- 
ing table shows, increased above June 
volume, but decreased from the ton- 
nage of a year earlier. 

The 172,993,000 lbs. of sausage room 
products processed in the five weeks 
immediately under study compared 
with 141,118,000 lbs. in the four weeks 
previous and 166,789,000 lbs. in the 
same five weeks of last year, indicated 
a heavier retail turnover this year. 

Grinding of meat into hamburger 
rose sharply to 15,775,000 Ibs. from 
9,859,000 lbs. last year and compared 
with 13,231,000 lbs. in the June four 





MEAT AND MEAT FOOD PRODUCTS 
beens wae ee FEDERAL INSPECTION 
HE FIVE-WEEK PERIOD, 
JUNE o 1953, THROUGH AUG. 1, 1953. 
Pounds of finished product 
Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ......... 18,570,000 12,492,000 
Canned hams ........... 7,973,000 bye 
Corned beef hash ....... 285,000 3,154,000 
Chili con carne ......... 691,000 8,705,000 
WINGED iivcudatmeucnanes 85,000 4,858,000 
Franks, wieners in brine.  ...... 661,000 
REM CRUD adedawadedinn -. see mas 881,000 
Other potted or deviled 
meat food products ... 348,000 6,464,000 
SOME was cucacractacses 145,000 2,167,000 
Sliced dried beef ........ 17,000 381,000 
DVO NON acidececcse: | - ecwalan 146,000 
Meat stew (all product). 68,000 3,872,000 
Spaghetti meat products. 192,000 5,449,000 
Tongue (other than 
| ee a 82,000 254,000 
Vinegar pickled products. 803,000 1,875,000 
IE Dvceccnccia . venek> 487,000 
Hamburger, roasted or 
cured beef, meat and 
EE datiekedhdeavucee 394,000 = 4,583,000 
WE nda seninaw ahs Sankar 961,000 35,854,000 
Sausage We GEE ta rsidades 523,000 554,000 
PS: cdaceukeweesdarnae 1,000 272,000 
eles gvwexeeccheeen eee * (eaten 339,000 
vec ivvectesdcakaes 9,000 221,000 
All other meat with meat 
and/or meat by-products 
—20% or more ......6- 353,000 5,827,000 
Less than 20% ..... 1,369,000 13,246,000 
Total sacsccvececs css ii OOe000 113, 030,000 











weeks. Slicing of bacon, with the raw 
material supply down this year, totaled 
71,252,000 lbs. against 81,650,000 Ibs. 
in the like five weeks of last year. 
Such operations in the shorter working 
period of June totaled 54,980,000 lbs. 

Lard rendering at 124,277,000 lbs., 
while more than the 112,693,000 lbs. 
turned out in June, indicated a reduced 
rate of production in line with the 
smaller July kill of hogs. Last year’s 
lard rendering totaled 144,743,000 Ibs. 

Total volume of meat and meat food 
products canned amounted to 32,865,- 
000 Ibs. in the 3-lb. and over sizes 
against 113.030,000 lbs. in the shelf 
sizes of under 3 lbs. in weight. This 
ratio was not much changed from the 
27,088,000 Ibs. to 108,914,000 lbs. in the 
four weeks of June, but showed a 
tendency toward product in the lighter 
containers when compared with 37,- 
044.000 lbs. in the larger cans and 
108,244,000 lbs. in small cans last year. 
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Meat Production Gains 7 Per Cent: 
Cattle Kill Biggest Since Oct. 1946 


EAT production under federal in- 
spection for the week ended Au- 
gust 22, with slaughter of cattle the 
heaviest for any week since October, 


the rate of increase in output of beef 
in proportion to numbers killed. Slaugh- 
ter of calves also rose appreciably, and 
the hog kill rose 10 per cent over the 














000 lbs. the week before and 148,300,000 
lbs. last year. 

Calf slaughter numbered 147,000 
head, the largest for any week since 
November, 1949. The previous week it 
was 138,000 and a year ago, 102,000 
head. Output of veal rose to 20,600,000 
Ibs. from 20,100,000 Ibs. the preceding 


week and 14,500,000 Ibs. a year ago. 
1946, and increases in slaughter of week before, but lagged 10 per cent less Slaughter of hogs, the biggest since 
other classes of meat animals, rose to than in the same period of last year. June, numbered 814,000 head compared 
with 742,000 the previous week and 
871,000 a year earlier. Production of 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND pork, under lighter average weights, 
MEAT PRODUCTION amounted to 109,400,000 lbs. as against 
Week ended August 22, 1953, with comparisons 103,000,000 lbs. the week before and 
, _ Pork Lamb and Total 123,100,000 Ibs. a year ago. Production 
a Prod. seasaber tlk a: a ag Poa of lard amounted to 26,000,000 Ibs. com- 
Aug. 22, 1953 .... 364 186.7 147 20.6 814 109.4 288 12.4 329 pared with 24.500,000 lbs. the week be- 
Aug. 15. 1968. ga 1784388 G01 a 13.0 B® 0 fore and 28,200,000 Ibs. last year. 
Sheep and lamb slaughter rose sharp- 
Ee ern See sisi ilaaiiie. ly to 288,000 head from 263,000 the 
— Misia ia Mheee and ay os preceding week and 251,000 last year. 
attle salves 8 Ss g 
re / : ty, " Output of lamb and mutton totaled 
eek Endec ive 288e ive esse: Live Dressed Li Dressed Ibs. Ths. 
Mug. 22, 1958... 950" ‘6 250 "40 240 134 90 ‘3 13.3 26.0 12,400,000 lbs. against 11,000,000 Ibs. 
Aug. 28; Inez... 918-889-336 the week before and 10,600,000 Ibs. a 
year earlier. 
329,000.000 lbs. This was 7 per cent The week’s slaughter of sheep was the 
more than the 307,000,000 Ibs. pro- biggest since January. 


duced the week before and 11 per cent 
above the 296,000,000 lbs. turned out in 
the corresponding period of last year. 
A heavy volume of grass cattle con- 
tributed not only to the increase in beef 
output but also the over-all volume 
of meat. The lighter average cattle 
weights, however, tended to reduce 


The U. S. Department of Agriculture 
estimated the total slaughter of cattle 
at 364,000 head for about a 13 per cent 
increase over the 338,000 butchered the 
previous week and about 30 per cent 
above the 275,000-head kill of a year 
earlier. Output of beef amounted to 
186,700,000 lbs. compared with 173,400,- 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended Aug. 22, with comparisons: 


Week Previous Cor. Week 
Aug. 22 Week 1952 
Cured meats, 
DOOMOS. 2666655 16,551,000 13,991,000 8,329,000 
Fresh meats, 
pounds .......19,251,000 17,263,000 24,191,000 
Lard, pounds ...12,241,000 7,976,000 5,049,000 
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Each unit is engineered to your individual 
requirements . . . our experience is your 
guarantee of satisfaction. 


23 








FORT ENGINEERING & SALES LTD. 
1971 Tansley St., Montreal, Canada Cherrier 2166 
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PHONE EASTGATE 7-43) 


CORPORATION 


955 W. SCHUBERT AVENUE e 


CHICAGO 14, ILLINOIS 


37 Empire Street 


ATMOS... 


The Finest Smokehouse that: 
@ Experience Can Build! 
@ Money Can Buy! 


ence is built into every ATMOS SMOKEHOUSE .. . your 
assurance of better product, improved color, lower costs, 
bigger yields and greater sanitation. All ATMOS units 
are controlled by program type controls that change 
temperatures automatically during the smoking schedule 

. and shut off the units when processing is complete. 


Call or write for an Engineered Survey of your requirements . . . today! 


Complete building 

blueprints and engi- 

neering service. When 

you want fthe best 
. call ATMOS! 


GRIFFITH LABORATORIES S.A. 
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Pre-Packaging Paints a 
Pretty Profit Picture! 


ee 





















Good packaging, such as Fischer's | 
- Pork Sausage, is printed with one eye 
on sales—one eye on function. Results 
are double barreled, too! Crystal 
Tube gives the same “‘crystal-clear” =| 
analysis to every meat packaging =| 
problem because dominant packaging | 
requires skilled craftsmen who make | 
the most of modern materials and 
equipment. Call Crystal Tube for a 
friendly discussion of your needs. 


CRYSTAL TUBE 
CORPORATION 


6625 W. DIVERSEY: AVE: CHICAGO 35, FEL: 


Phone NAtional 2-4600 
Sales Offices in Principal Cities 


Cellophane Tubes, Pouches 


Bogs ond Envelopes 


Polyethylene Bags 
1 and printed. Also printed roll stock and sheets in 
ellophane, Polyethylene, Acetate and Foil, Pliofilm, 


Utility Rolls, Holiday Bands 





SUPER-ALB... 


THE NEW SUPERIOR ALBUMEN MILK 
BINDER FOR ALL SAUSAGES AND LOAVES 
> This new all-milk product is manufactured 


to exact specifications exclusively for the 
Sausage Manufacturing Industry. 


Positive laboratory control assures uniform 
high quality in every drum. 


> SUPER-ALB increases your yields. 


SUPER-ALB retains the high quality of 


your products. 
> Your finished cost is LESS. 


> SUPER-ALB more than pays for itself .. . 
it’s well worth the difference in cost! 


SUPER-ALB is packed in 250-lb. drums only. 


Order A Drum Today and You Will Order More! 


Exclusive product of 


Rappx Errurncer & Sons 


50th Year of Service 


347 North Loomis Street « Chicago 7, Illinois 

















CHOICE NO. 1 


HOG GRADING SAMPLE SETS 


True-to-life, scaled reproductions 
now available at reasonable cost! 


5-Model Set of barrows and gilts duplicates in every 
detail the original studies commissioned by the U.S. 
Dept. of Agriculture ... provides the basis for all 


U.S.D.A. hog quotations by the Livestock News 
Service. 


These models are important and necessary equipment 
in every hog buyer’s office, every yard and livestock 
concentration point, every order buying and com- 
mission office. With these models of the five recog- 
nized hog grades, you can accurately demonstrate to 
producers, suppliers and buying agents of live hogs 
those features desirable for your particular operation. 
Use them to educate producer groups as to the degree 
of finish giving best returns for the producer and 


packer . . . help build producer-packer understand- 
ing and goodwill. 


Order Now from the: SERVICE DEPT. [The National Provisioner 15 w. Huron st.. cHicaco 10, ILL. 


CHOICE NO. 3 


Models are strong and sturdy, built of special hard-molded 
rubber compound that resists breakage. Approx. 10” long, 5” 
high and mounted on 1” x 9” wood bases. Black lacquer finish 

. grade-labeled. Five individually packed models to the 
set... sold on a satisfaction-guaranteed-or-money-back basis. 
Complete printed descriptions and characteristic features of each 
grade with each set. Set of 5 models, Cull, Medium, Choice 


No. 1, 2 and 3... only $45.00 per set, f.o.b. Port Washington, 
Wisc. 


——— 
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TASTE THE DIFFERENCE YOURSELF 
ON YOUR OWN CANNED MEATS 


Huron MSG added to canned 
soups and stews makes them 
taste better and sell better. Brings 
out MORE of the hidden flavors— 
makes people enjoy the product 
even MORE—so naturally they 
sell better. 

Try it for yourself—for free 
working sample, simply call our 
nearest office—or write to Tech- 
nical Service Department for sam- 


ples and full working instructions. 











CHICAGO 





WHOLESALE FRESH MEATS 
CARCASS BEEF 





Native steers Aug. 25, 1953 
Prime, 600/800 ........ 43% 
Choice, 500/700 ........ 42% @43 
Choice, 700/8CO ........ 42% 
Good, 700/800 ......... 35% 

Commercial cows ........ 24% 

Oan. & CUE. ccciccccncceess 20 

Balle .ncccwccsecessviveses 24 

STEER BEEF CUTS 

Prime: 

Hindquarter .........-..¢ 
Forequarter ......+..+..> 3: 7 
PRORUN oov cdr eens occeces 4$7.0@50.0 


3.0@85.0 
6.0@39.0 





Trimmed full loin 
Regular chuck ......... 











Foreshank .....ccceceeee 16.0@18.0 
pS RP reer ey kg 
ree 
GORE PIMCE nn ccc c sen 13.0@ 14.0 
Flanks (rough) ......... 13.0@14.0 
Choice: 
Hindquarter ............¢ 52.0@54.0 
WOQRORREUED «.eivcicn ced snes 30.0@32.0 
ee AEE ee Pere 47.0@50.0 
Trimmed full loin ....... 78. 0@82.0 
Regular chuck ..........% 26.0@39.0 
Foreshank ....... ...-16.0@18.0 
Brisket ...ccccsccccsecss 26.0@28.0 
SRR rrr sr ire 48.0@52.0 
Hort DIRte. 2 nccccncscsas 13.0@14.0 
Flanks (rough) ......... 13.0@14.0 
Good: 

MRI vo a wine ainsn: 6.0 hace 46.0@48.0 
Regular chuck ..........34.0@35.0 
Brisket ....... 26.0@28.0 

_ ee 41.0@43.0 
ROE vind se psa s ate Cone-aes 70.0@72.0 


COW & BULL TENDERLOINS 
2/3 Range Cows 
3-5 Range Cows 
5/up Range Cows ... 





Bulls, S/up ...-..csccccece 
BEEF HAM SETS 
Knuckles ....cccccccs evcccs S 
Insides ..... Preyer Ty Tre 
Outeides cucccccccccecs "36 %@37 
BEEF PRODUCTS 
Tongues, No. 1 ....ccccee -381% @32 
Hearts ...... paGbnc veces -.13 @14 
Livers, selected. PPP ey is 291%4@31% 


Livers, regular 
Tripe, scalded 





Lips, unscalded ......... -4 @5% 
eer errr he 4 
TRAP pers ere ene 4 @4% 
NIGGOES Sivewcasesetesese os 4 


FANCY MEATS 
(1¢.1. prices) 

— tongues, corned .....36 @39 
Veal breads, under 12 02z...48 @50 
12 oz. up 5 

Calf tongues, 1/down ....25 @30 


Calf tongues, % .....scs00 26 @30 
Ox tails, under % Ib. - T%@ 8 
Over % WD. on cwsecs csc 12 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs., 

WEARER 6 os cccdviicoeee 65 @70 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped ./68 @7 
Hams, skinned, 16/18 Ibs., 

WIN <3 ca core agie 64 @69 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ..67 @74 
Bacon, faney trimmed, 

brisket off, 8/10 Ibs., 

bo 3 Re Cee 65 @70 
Bacon, fancy square cut, 

seedless, 12/14 Ibs., 


WEEEIOG 6 b:b0ckwarcauss «62 @68 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ...... 4 @7 
VEAL—SKIN OFF 
Oarcass 
(1.e¢.1. prices) 
Prime, SO/100. ..sicccces $41.00@42.00 
Prime, 110/150 ......0 37.00@41.00 
Choice, 80/110 ......... 38.00@41.00 


Choice, 110/150 ....0506 34.00@37.00 
Good, 50/80 . . . 33.00@36.00 
Good, 80/110 36.00@38.00 





Sn Be a 31.00@34.00 
Commercial, all wts. ... 26.00@34.06 


CARCASS MUTTON 
(1Le.1. prices) 


Choice, 70/down ......... None quoted 
oe PR None quoted 
Utility, 70/down ........ None quoted 


CARCASS LAMBS 
(1.e¢.1. prices) 


PENG, DOPEO ooo one ceccs $44.00@47.00 


ao Peer 44.00@47.00 
CHOICE, BOSE oicig eccncbc' 44.00@47.00 
Chonee, COlGP ik ck.ccacsee 44.00@47.00 
Good, all weights....... 39.00@43.00 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40%, bbls.30 @31 
Vork trim., guar. 30% 

lean, bbls. a4 8td.6 4.4 Vig wise 331% @34 
Pork trim., 80% lean, bbls. 40 
Vork trim., 95% lean, bbls.50 @5l1 
Vork cheek meat, trmd., 





| OE Ene ee 41 @42 
Bull meat, bon'ls, bbls. ... 33% 
C.C. cow, meat, bbls. ..... 31 
Beef trimmings, 75/85¢ 

Be i an eelrica aes cles as 22% @23 
Bon'ls chucks, bbls. ...... 32 


Beef cheek meat, trmd., 


OURS. -o cits ssn same Genreee 23 
Beef head meat, bbls. ..... 21 
Shank meat, bbls. ........ 331% @34 
Veal trim., bon'ls, bbls. ..27 @28 


FRESH PORK AND 
PORK PRODUCTS 
(1.e.1. prices) 
Hams, skinned, 10/14 ....55 @56 
Hams, skinned, 14/16 .... 57 
Pork loins, regulur 
PEP Cy et re 55 («@56 
Pork loin, boneless, 100’s.. 70 
Shoulders, skinless, bone-in, 





under 16 Ibs., 100’s .... 39 
Picnics, 4/6 lbs., loose ... 33% 
Pienics, 6/8 Ibs., loose .... 32 
Boston butts, 4/8 Ibs. @49 
Tenderloins, fresh, 10’s .. 78 
Neck bones, bbls. ......... 1l @12% 
Taste, Ws, bo eke bear ectaes 18 @19 
Brains, 10's Hicseeate ieee 27%, @28 
NE WE os cheap ei eue 8 @10 
Snouts, lean in, 100s ..... 8 
Teel, Be Oe kiceceuvece 7%@ 8 


SAUSAGE CASINGS 
(L.e.1. prices) 
(Le.l. prices quoted to manufacturers 
of sausage) 
Reef casings: 
Domestic rounds, 1% to 
2 DM, stccessennneces Ge 
Domestic rounds, over 
1% in., 140 pack ..... 85@ 95 
Export — wide, 


OVGE 296 IDs. vcdeicect 1.45@1.65 
Export rounds, medium, 

TSG QTL . cosccsvscas - 80@1.00 
Export rounds, narrow, 

1 in. under oeeeees -1,00@1.35 
No. 1 weasands, 

ee aoa ceca soon s - 12@ 15 
No. 1 weasands, 

2 a ere ae 9@ 12 
No. 2 weasands ......... 7@ 9 
—" sewing, 1% @2 

ap ewin 6:46 ccccccncce SORuEe 
Middlos, select, wide, 

SESE 1B. caceccccsscs 1.40@1.7 
Middies, — select, 

%4@2% veeveeeee0l.85@2.25 


Middles, cates select, 
2% in. & up ve eee ees +2.70@3.25 
~~ bungs, export, 
E cssuscensmecs vcoe 29 
Beet “pungs, domestic ...... 15 23 
Dried or salted bladders, 
per piece: 
8-10 in. wide, flat.. 3a 9 
10-12 in. wide, flat.. 8 1 
12-15 in. wide, flat.. 18@ 
Pork casings: 
Extra narrow, 29 


et A Pore 4.10@4.25 
Narrow, mediums, 
ZOGSZ MM. ..ccesccves 3.90@4.15 


Medium, 32@35 mm. ...2.75@3.00 
Spec. med., 35@38 mm...1.60@1. Ss 
Export bungs, 34 in. cut. 

Large prime bungs, 


34 in. cut ..... oe 2@ 8 
Medium prime bungs, | 

SE COE oceccuacetes 21@ 23 
Small, prime bungs ..... 12@ 16 


Middles, per set, cap. off. 50@ 


DRY SAUSAGE 


(1.c.1. prices) 
Cervelat, ch, hog bungs .... 95@1.01 


pi Se Ars 44@ 48 
i ees ee ree 80@ 84 
MONEE 2 Wok can tameeuns 80@ 81 
Meats HINER <ore,a1n sa este nes ore 82@ 88 
Genoa style salami, ch. . 96@1.00 
POPIORE eee oe ed eo 76 
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In ST. LOUIS as in MUNICH eee 


sausage-makers use natural casings! 


You'll make your best 


LARGE BOLOGNAS with 
ARMOUR BEEF BUNGS! 


Old-world flavor and quality is what sells the most large 
bolognas —and fine sausage-makers know it. Armour Beef 
Bungs help produce this old-world quality in sausage. 
That’s why these natural casings are so much in demand 
in St. Louis! 

Armour Beef Bungs let the smoke penetrate deeply, 
evenly — producing a far richer flavor. And these natural 
casings cling tightly to the meat during cooking. This 
keeps your sausage looking fresher—plump and well- 
filled, too. 

All Armour natural castings are graded and inspected 
for uniform size, shape and texture. Only the best are 
ever sold for sausage-making. Try them! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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10 Good Reasons 
for Using 
CAINCO 


Albulac’ 


@ Binds Low Protein Meats! 

@ Solidifies Under Heat! 

@ Holds Shrinkage to a Minimum! 
@ Improves Shelf Life! 

@ Minimizes Jelly Pockets! 

@ Stabilizes Water and Fat! 


@ Increases Yield! 














@ Improves Sausage Texture! 

© Supplements Natural Albumen! 

@ Controls Moisture! 
CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION- 
ALLY ADHESIVE ... SPRAY DRIED... PURE MILK PRODUCTI 


Manufactured Exclusively for 


CAINCO, INC. 


Ings and S$ ge Manufacturers Specialties 
222-224 W. KINZIE ST. CHICAGO 10, 
*Powdered Milk Product 





LL. 












“FAMCO" 


AUTOMATIC 
SAUSAGE LINKER 


Speed up your sausage production... 





16,000 LINKS PER HOUR WITH "FAMCO"! 
The ‘‘FAMCO' automatic sausage linker links 1400 Ibs. of 


sausage per hour . . . and every hour! Easy to handle, operate 
and maintain. Many built-in economies. Write for details! 


CAPACITY 3” to 7” LINKS 


3 to 7-inch lengths, in- 3%" length—18,000 links per hour 
crements of '/,” 4 ” length—1I5,360 links per hour 
any dia. from 54” ‘to 5 ” length—1I2,480 links per hour 


134” in natural casings. 6 ” length—10,560 links per hour 


ALLEN GAUGE & TOOL CO. 


FAMCO DIVISION 
421 N. BRADDOCK AVENUE, PITTSBURGH 21, PENNSYLVANIA 
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DOMESTIC SAUSAGE 
(1.¢.1. prices) 
Pork sausage, hog casings. 50 
Pork sausage, sheep cas...58 @58%4 
Frankfurters, sheep cas...5 


5214 @54 
Frankfurters, skinless ....42 @45% 


Bologna (ring) ........... 41 @46 
Bologna, artificial cas, ...3874,@38%, 
Smoked liver, hog bungs.. 45% 
New Eng. lunch. spec. .,.69 @70 
ecg, REE AA EG en ARE DD 341% 
Polish sausage, smoked ...50 @62 
Pickle & Pimiento loaf ...37%4%@43% 
SPRUE n.cios tb ccciets ¢cees 37% @46% 
PUNE WORE iis isaswees 424%,@h8\, 
Smokey snacks ........... 54% 
Skier TOES: ko ccccdicescs 63% 
SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 





Allspice, prime ...... . oo 40 
ROMUTE cccccteacsas 38 42 
Chili powder .....cc.0. ee 47 
CHE GOON sccc cess es AT 
Cloves, Zanzibar ...... 1.48 1.78 
Ginger, Jam., unbl. ... 20 28 
Ginger, African ....... i f 26 
Mace, faney, Banda 
Fort Indien ........ ‘ 1.35 
West Indies ....... © oe 1.21 
Mustard flour, faney .. .. 87 
OE STARA + ee 33 
West India Nutmeg ... .. 44 
Panrika, Snanish ...... ae Al 
Penper, Cayenne ...... re 57 
ie Ae, oO Sie we nh 
Pepper, Psekers rey m4 1.86 
Penner, white ... Ae 1,47 
Ree 1.42 1.56 
Black Lampong .....1.42 1.55 


SEEDS AND HERBS 


(l.c.L prices) 
round 
Whole forSausage 
Caraway Seed . en 1 
Cominos seed ..... ae | 26 
Mustard seed, fancy. 23 
Yellow American ... 15 





GHOMEMS oi ccs ccscece 45 52 
Corlender, Morocco, 

Natural No. 1 .... 13 19 
Marjoram, French .. 35 47 
Sage, Dalmatian, 

POG ewaarrdcasaae 60 68 


CURING MATERIALS 
c 


Nitrite of soda, in 400-Ib. 
bbls., del. or f.0.b. Chgo..... $10.06 
Saltpeter, n. ton, f.o.b. N.Y.: 
Dbl. refined gran. ...... 
Small crystals .... F 
Medium crystals ........ . 15.40 
Pure rfd., gran. nitrate” of soda 5.25 
Pure rfd., ene nitrate of 
SS Oe ire Re roses vaceue ee 
Salt— 
Salt, in min. car. of 45,000 Ibs., 
only, paper sacked, f.o.b. Chgo.: 
Granulated (ton) .....+.. . $23.00 
Rock, per ton in 100-Ib. bags, 
f.o.b. warehouse, Chgo. ... 27.50 
Sugar— 





Raw, 96 basis, f.o.b. N.Y.... 6.42 
Refined standard cane gran., 
EE ern 8.70 

Refined standard beet gran., 

WOE nase Va sinnes be eanme 8.50 


Packers, curing sugar, 100-1b. 
bags, f.o.b. Reserve, La. 
Ee as os ccactpesances coe OO 
Cerelose dextrose, per ewt. 
L.C.L. ex-warehouse, Chgo... 7.90 
C/L Del. Chgo. ....ccecccees 7.80 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los A << 


FRESH BEEF (Carcass) Aug. 
STEER: 
Choice: 


500-6°O Ibs. 
600-700 Ibs. 


nis Saipisiawienie.e 69's $41.00@ 42.00 
ee rr Th 40.00@ 41.00 


San Francisco No. Portland 
Aug. 25 Aug. 25 


$4°.00M42 1 
40.00@42.00 


$42 0044.00 
41.09@43.00 


Good: 
MS Rear a 34.00@38.09 28.0040 1) 38 0042.00 
ik Ae een 32.00@34.00 36.00@38.00 36.00@41.00 
Commercial: 
Es Sacanaeecccvnney 30.00@34.00 34.00@36.00 27.00@38.00 
cow: 


Commercinl, all wts. 


23.010A 26.00 


24.00@28.00 22.00 27.00 


Utility, all wts. ......-. “") 21,00@24.00 —-22.00@ 24.00 21.00@27.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
a, NT iii oa. clecacenan 37.00@39.00 32.00@36.00 33.00@37.00 
ood: 
eee 35.00@37.00 30.00@34.00 30.00@35.00 
FRESH LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime: 
RE Be Seam ey ee 46.00@48.00 44.00@45.00 39.09@41.00 
Oso dv ren cnyoe eke os 44.00@46.00 42.00@44.00 39.09@41.00 
Choice: 
40-40 lbs. 46.00@48 00 44. MOM45.00 39.09@41.00 
50-60 Ibs. 44. C}O@416.00 42.0044 00 39.09@41.00 





Good, all wts. 


MUTTON (EWE): 


Choice, 70 Ibs. down 


ein Susenlse wees 10.00@ 43.00 


Sadia sures 18.004 20.00 
Good, TO ibe. down .......0. 18.C0@ 20.00 


38.00@ 42.00 35.090@37.00 


None quoted 
None quoted 


12.00@17.00 
13.00@17.00 


FRESH PORK CARCASSES (Packer Style) (Shipper Stvle) (Shipper Style) 


80-129 Ths, 


ee ey eres ee None anoted 


41.00@43.00 None anoted 


SE SR. cadeunsnateseege 40.50@42.50 40.00@41.00 38.50@40.00 
FRESH PORK CUTS No. 1: 
LOINS: 

CS csies casadheeaaenss 63.00 A65.00 64.09@66.00 62 HOMES 00 
MEU. occ swine nivee +aa Vor KAMARA FO 62 MAKLM/) 61 NNMELK OO 
REPS wc ososentekc asec cone 63.00@65.00 58.00@60.00 59.00@65.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

SM Re ee ee: 38.09@43.00 44.00@48.00 42.00@46.5 

PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 


HAMS, Skinned: 
12-16 Ibs. 
16-18 Ibs. 


BACON, ‘‘Dry Oure’’ No, 1: 


oe Rds FON OHS O88 ROS OH). WAES8.00 
pia, w b:e aie pie ee WN eve 60.00@68.00 


68.COM72.00 
66.00@ 70.00 


63 00@70.00 
62.00@69.00 


ke rrr rer e 63.00@70.00 68.00@72.00 67.00@73.50 
PIII, GCS was ag Vachs ase 62.00@68.00 66.00@70.00 66.09@71.00 
Cg kp an Se Pee a 61.00@65.00 None quoted 65.00@70.00 


LARD, Refined: 





Ree WOO 55 Si voce ce eda 23.00@25. 21.00@22.00 20.00@ 22.50 
50-Ib. cartons and cans...... p 19.°0@21.00 None auoted 






eres: SR et eee 0.00 


18.00@19.00 19.00@21.00 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


F. 0. B. CHICAGO 

CHICAGO BASIS 
WEDNESDAY, AUG. 26, 1953 

REGULAR HAMS 

Fresh or F.F.A. Frozen 
5in 
dln 
524n 
5B 
53%n 
50n 
44n 





SKINNED HAMS 
Fresh or F.F.A. Frozen 
MOSS ssica% 53% @54 53lon 
2 54%@55 5414%4,@55 
b= 







6 56n 
6 56 
cwuibetans 52% 5216n 
6% 4614 
45%@46 0 45% @46 
4514 45n 
25- é 4444n 44n 
25 /wp, 2's in..444 44n 
PICNICS 
Fresh or F.F.A. Frozen 
4- 6 coves BB @ 3244 32 @82% 
31% 
28% n 
28% i @29 
28% @2 





28% @ Fi 
OTHER Rtas CUTS 


Fresh or Frozen Cured 
Square jowls. .291%4 @29% 29n 
Jowl butts ...23% 23% 
®. P.. GOW... es 22n 





BELLIES 
(Square- Cut) 
Green Cured 
558) os csc 53n 
Be. cssicccee 51% 53n 
ROBE hale dearer 51 52%n 
1244 cc cevnce 50 Blign 
SOU ci enaens 4914 5in 
BOS cic cas 49% 50% n 
si hives 481, 50n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
1SA cs A 3544n 3544n 
>. 3514 35% 
Saeercal 354 3544 
dn eeacnae 31% 32 
ceaeeeas 2914 30 
a8> ian 28 28 
FAT BACKS 
Fresh or Frozen Cured 
Lt aR 14n 14n 
a eee 4: 164n 16%4b 
Ete: cece seus 17%n 17% @18%4 
ta eee ae 18\%4n 
a eee 18%4n 18%n 
RGMEUE Ts §-ae4.4m8 18%n 18% 
Ue | SAREE e 18%n 18%@19 
DP oe rsesas 19%n 19% 


BARRELED PORK 
Clear Fat Back 


Pork GE FG feces 424on 
30/40......43%n 70/ 80...... 42n 
40/50...... 434%,n 80/100......36n 


50/60......42%n 100/125...... 





LARD FUTURES PRICES 


FRIDAY, AUG. 21, 1953 

Open High Low Close 
Sept. 14.95 15.55 14.95 15.70a 
Oct. 55 14.30 13.55 14.30 





P 12.90 1240 12.87% 
Dec. 11.75 12.00 11.75 12.00a 
Jan. 11.00 11.12% 11.00 11.12% 
Mar. 11.10 11.17% 11.10 11.17 ib 

Sales: 10,200,000 Ibs. 

Open interest at close Aug. 20: 
Sept. 231, Oct. 229, Nov. 180, Dec. 
211, Jan. 87, and Mar. 26 lots. 


MONDAY, AUG. 24, 1953 
Sept. 15.75 16.60 15.70 16.07% 


Oct. 14.47% 15.15 14.4744 15.00 


Nov. 13.02% 13.45 13.02% 13.87%b 
Dec, 12.20 12.40 12.20 12.30b 
Jan. 11,25 11.50 11.25 11.42% 
Mar. 11.20 11.60 11.30 8 11.55a 
Open interest at close Friday, Aug. 
21; Sept. 215, Oct. 285, Nov. 178, 
Dee, 215, Jan. 85, and Mar, 27 lots. 


TUESDAY, AUG, 25, 1953 
Sept. 16.25 16.25 15.35 15.55u 
Oct. 15.10 15.10 14.10 14.40 
Nov. 13.45 13.50 12.60 12.75b 

5 


Dee. 12.20 12.35 11.75 11.95 


Jan. 11.50 11.50 10.90 11.12%4b 
Mar. 11.50 11.50 11.30 = 11.380b 
Sales: 11,440,000 Ibs. 
Open interest at close Mon., Aug. 
24: Sept. 198, Oct. 248, Nov. 201, 
Dec, 230, Jan. 94, and Mar. 28 lots. 


WEDNESDAY, AUG. 26, 1953 
Sept. 15.60 15.60 14.60 15.25 
Oct. 14.45 14.52% 14.00 14.30 

52% -35 
Nov. 12.72% 12.72% 12.15 12.55 
Dec. 11.95 12.00 11.57% 11.95 
Jan. 11.25 1 = 10.90 11.15 
Mar. 11.20 11.35b 11.20 11.35b 

Sales: 11,960,009 Ibs. 

Open interest at close Tues., Aug. 
25: Sept. 200, Oct. 260, Nov. 213, 
Dec. 263, Jan. 99, and Mar, 30 lots. 


“pi ot a 
xeon 


THURSDAY, AUG. 27, 1953 
Sept. 15.30 15.30 14.95 15.05a 
3} 


-35 

Oct. 14.85 14.45 13.95 14.0244 
Nov. * a: 12.70 2.25 12.40b 
Dec. 2.00 11.65 11.90 
Jan. i. tH it 15 10.95 11.12%a 
Mar. 11.30 11.30 11.17% 11.30b 

Sales: 4,000,000 Ibs. 

Open interest at close Wed., Aug. 
26: Sept. 196, Oct. 227, Nov. 223, 
Dec. 268, Jan. 103, and Mar. 32 lots 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in nine Corn 
Belt states during July: 

CATTLE AND CALVES 


—July 
1952 





Public stockyards. . 14 131,668 
DRO Saccucesvaca 59,924 
OGRE een s0-ene 8 ors 191, 592 
FAM HTONO occ ccriesek 952,880 
SHEEP AND LAMBS 
Public stoekyards.. 68,517 99,118 
PMEOGR: #iceuecteews 67,424 oS 923 
1) ) eer ne 185,941 194, O41 
JOR.-TONS .6ccscces 702,432 826,204 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
eluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected 
at public stockyards en route. 


PACKERS' WHOLESALE 
LARD PRICES 


tefined lard, tierces, f.o.b 


ea ee eee ea ee . $21.50 
Refined lard, 50-lb. cartons. 

TiO SD vciccccccccons Be 
Kettle rend., tierces, f.o.b 

NUE oS Sk Ce oka ke seeeeees 22.00 
Leaf, kettle, rend., tierces, 

SiGe GRMN 563.0 ccs tekice 23.00 
EG I oo dis gis Sw enh ey aes «ee 


Neutral tierces, f.o.b. Chicago. 26.00 
Standard shortening *N. &S... 20.00 


Hydrogenated Shortening 
Wi eek dada cob uw aceon 21.75 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.8. Lard Raw 
Tierces Loose Leaf 
Aug. 21 ..16.00n 6.25n = 17.25n 
Aug. 22 ..16.00n 16.25n 17.25n 
Aug. 24 ..16.50n 16.50b 17.50n 
Aug. 25 ..16.50n 17.00n 18.00n 
Aug. 26 ..17.00n 17.00n 18.00n 
Aug. 27 ..16.50n 17.00b  18.00n 
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© ELECTRONICALLY GLUED f 
HARD MAPLE TOPS 


FOR MEAT PACKERS 





@ ENDURINGLY STRAIGHTER 
@ FUSED FOR FLATNESS 
@ LAMINATED TO LAST 


Toko edge-grained, hard maple, laminated cutting and trim. 
ming teps for meat packers, canners and 
are electronically glued with radio waves under high pressure. 
This original process plus Tolerton policy of providing more 
laminations per foot of board surface assures a top which is 
straighter, flatter, more sturdy and especially resistant to warp- 
age. Write for Ilustrated Folder Today. 


THE TOLERTON COMPANY 


265 Freedom Avenue Alliance, Ohio 








SUMMER TIME 
Is 


LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 
during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge. 


Send for samples .. . 
& 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
Kirby 4000 














ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
aum and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 
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NEW YORK 
‘ 
WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (L.e.1. prices) 
H 25 1953 Western — 
Aug. 25,1953 pork loins, 8/12 ....... $61.00@63.00 
WWostara Pork loins, 12/16 ...... 59.00@ 60.00 
rime, SOO Ibs./down. . .$44.00@47.00 Hams, sknd., 14/down.. 60.00@62.00 fil 
> P ar Boston butts, 4/8 Ibs.... 50.00@52.00 
Prime, 800/900 ........ 43.50@44.00 - 4 o 
hat y < M4 Spareribs, 3/down ...... 49.00@51.00 
Choice, 800 Ibs./down,... 43.00@44.50 Pork tri 1 36,00 Ww 
Choice, 800/900 ........ 42.50@48.50 pore sim» Been 980%, : 3300 bi 
Good, 500/700 .......... 8.004 39.00 ork trim., spec. SU%.. Bins 
Steer, commercial ...... 33.00@ 37.00 City of 
Cow, commercial wees 24.00@ 28.00 Hams, sknd., 14/down,. .361.00@63.00 
QUON NOUS §2. os + 545<0 22.00@24.00 Pork loins, 8/12 ....... 63.00@64.00 at 
Porm tins, 12/36 ......«% None quoted of 
et Ty See 41.00@43.00 
BEEF CUTS c Boston butts, 4/8 lbs.... 52.00@54.00 pl 
Prime: City Spareribs, 3/down ..... 52.00@53.00 : 
Hindquarters, 600/800. . .$55.0@62.0 So 
Hindquarters, 800/900... 54.0@56.0 VEAL—SKIN OFF ta 
Rounds, no flank ....... 53.0@55.0 al 
Rounds, Diamond bone, (1.¢.1. prices) a 
> aa 54.0@56.0 Western ta 
Short loins, untrim. .... 74.0@78.0 Prime, 80/110 ....... .$42.00@46.00 
Planks .....0-e esse sees 13.5@15.0 Prime, 110/150 ........ 38.00@ 44.00 fir 
Ribs (7 bone cut)...... 58.0@62.0 Choice, 50/80 .......... 36.00@40.00 bl 
Arm. chucks .........+. 30.0@41.0 Choice, 80/110 ......... 36.00@41.00 
BPIGKCtS 2.0... cccceceese 28.0@ 29.0 Choice, 110/150 ..» 36.00@38.00 47 
Plates .....-..se.ee.ee- 16.0@18.0 Good, 50/80 ..... ..« 33.00@35.00 4 
Forequarters (Kosher) .. 39.0@41.0 Good’ 80/110 |... ... 84.00@35.00 1 OF 
Arm chucks (Kosher)... 41.0@44.0 (00d) 110/150 ........-+ 30.00@33.00 an 
Briskets (Kosher) ...... 29.0@31.0 Commercial, all wts.... 26.00@30.00 " 
In; 
Choice: a DRESSED HOGS ems 
Hindquarters, 600/800... 54.0@59.0 
Hindquarters, 800/900 .. 53.0@55.0 (l.c.1. prices) fel 
Rounds, no flank ...... 538.0@55.0 100 to 136 Ibs......... .$39.75@42.50 b 
~ Rounds, Diamond bone, ig e. ) | ener 39.75 a 
ses Ie er 54.0@56.0 oe gs "Serre 39.75 @42.50 
Short loins, untrim..... 72.0@75.0 172 to 188 Ibs........... 39.75@42.50 
ES ort eee 13.5@15.0 Ws 
Ribs (7 bone eut)...... 56.0@58.0 ‘ 
BPM CHUCKS «0.0 0060005 39.0@ 41.0 BUTCHERS' FAT ta) 
OO ER rere 28.0@29.0 RE EEE arcatase ees sa gaews - Wel. ch 
SSSA ere ee 16.0@18.0 ER rOrrr rr Te 4c lb. 
Forequarters (Kosher)... 39.0@41.0 RRMINEN WOE cocedticrnetsiaes ec lb at 
Arm chucks (Kosher)... 40.0@43.0 ee Seer y at \e lb f 
Briskets (Kosher) ..... 29.0@31.0 0 
i 
art 
HH pat q ck ll 0 h » i FANCY MEATS LIVESTOCK PRICES AT ab 
(1.c.1. prices) SIOUX CITY as) 
Cwt. . . ° 
endniraean lander 6 Ge 15.00 Prices paid for livestock 
Z to 12 oz.......... —— a Sioux City on Wednesday, co. 
2 OB. UP .... 75. aa 
Beef kidneys .......... 12.00 Aug. 26, were reported as Ye 
Beef livers, selected . 35.00 = p 
Beef livers, selected, follows: 3 y 
BOE eke hrc cisecnes 60.00@100.00 ” 
Th k Oxtails, over % Ib..... 10.05@ 12.00 CATTLE: Ke 
ey are easy to pack and unpack Steers, ch. & pr......$27.25 only ta’ 
LAMBS Steers, choice ........ 24.00@25.50 de 
Steers, PO0Od ....ccccec 18.50@21.00 
(1.c.1. prices) Heifers, choice ....... 22.00@ 23.75 gr 
Meats get faster refrigeration City Heifers, good ........ 16.50@20.00 
PPG, DOlee citcciccccuel 53.00@56.00 Cows, util. & com’l... 9.50@13.50 
ec ee, re 52.00@55.00 Cows, can. & cut..... 8.00@ 9.50 all 
PesNeGs GEsGO. cecicvvise 46.00@52.00 tt. ere 11.00@13.00 fi 
ol Choice, 30/40 5 Bulls, util. & com’'l... 12.00@14.00 I 
Over pack 5% to 10% more products Choice, 40/50 ae Bulls, can. & cut...... None ree. ve 
Choice, 45/55 ........06 46.00@52.00 a 
ood, 80/40 ee acan 46.00@50.00 HOGS: de 
GOO SUPE 6 veswecidsce 46.00@48.00 . . 96 04 OR GOT On —. 
All-Bounds are easy to palletize and Good, 45/55 222222000. 48.00@45.00 God. ch.» 190/290.... .924.25@25.25 E: 
Western Good, ch., 220/260...) 24.25@25.25 or 
have high stacking strength Prime, 40/50 ........... $47.00@48.00 Good, ch., 260/280.... 24.00@24.2h : 
Prime, 50/60 .......... 47.00@48.00 Sows, 400/down ..... 20.00@23.00 a6 
Prime; GOTO ..ccccccivs 47.00@48.00 LAMBS ta 
| Choice, all wts. ........ 42.00@46.00 sAMBS: 
Cleated ends provide sure grip, and | Good, all wts. 02222127! 36.00@40.00 Choice & prime.......$21.75@22.00 ta 
they are easy to handle Utility, all wts......... 32.00@35.00 Good & choice........ 18.50@21.00 a 
SEND FOR FREE BOOKLET | ' 
Write today for your copy of 
| 
“The General Box." It's full of | 
facts on the better packing 
of many products. | 
i kKkkk*k J GENERAL OFFICES: 1871 MINER STREET ENGINEERED FOR YOU ' 
DES PLAINES, ILLINOIS eee 0 Pp PLANT! 
F . Get the seryices of engineers with years of experience in designing 
oe Mt Cincinnati, Denville, N. J., Detroit, East track systems. Your layout is given individual, personal attention ) 
: uis, Kansas City, Louisville, Milwaukee, Pres- Bending and punching are exact. Detail drawings simplify installation. 
cott, Ark., Sheboygan, Winchendon, Mass. General me ge a pencil gpa La —, Our a. will prepare accurate 
scale drawings, with quotations for complete system. No et , 
Box Company of Mississippi, Meridian, Miss., Conti- obligation! dah or system. No charge, ne e 
nental Box Company, Inc., Houston. KOCH Supplies © 2520 Holmes St. © Kansas City 8, Mo. © Phone Victor 3788 
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TALLOWS AND GREASES 


Wednesday, August 26, 1953 








The inedible fats market carried a 
firm to strong undertone late last 
week, as one of the larger consumers 
bid higher on certain selections. A tank 
of renderers’ original fancy tallow sold 
at 4%ce, caf. Chicago. Fair amounts 
of bleachable fancy tallow sold at 4%e, 
prime tallow at 4c, and special tallow 
sold at 3%c, delivered Chicago. A few 
tanks of yellow grease traded at 3%c, 
also c.a.f. Chicago. Offerings of both 
tallows and greases were difficult to 
find in the East, although hard body 
bleachable fancy tallow was bid at 
4%c, and regular run at 4%¢, c.a-f. 
East. Special tallow was bid at 4%c 
and 35% @3%ec on No. 1 tallow. Offer- 
ings of choice white grease all hog 
were hard to uncover, but some sources 
felt the market was firmer on a bid 
basis of 8c, East. 

Movement of materials on Monday 
was slow, however, the market ma‘n- 
tained its firm undertone. All hog 
choice white grease was reported held 
at 8%c, delivered East. A few tanks 
of edible tallow sold at 8%ec and 
around 9c, Chicago basis. Bids were 
about on last paid levels, but producers 
asked 4@‘%c higher. 

Buyers on Tuesday, waited as sellers 
continued to hold for higher prices. 
Yellow grease was rumored sold at 
3%c, c.a.f. Chicago and 3%c, delivered 
East. A few tanks of bleachable fancy 
tallow sold at 4%ec and 5c, c.a.f. East, 
depending on quality. A tank of house 
grease sold at 2%c, delivered Ch.cago. 

At midweek, consumers bid fraction- 
ally higher, but sellers were holding 
firm for better prices. Several tanks of 
yellow grease traded at 34sec and 3%e, 
delivered Chicago. Bids of 7%c, c.a.f. 
East were reported early in the day 
on all hog choice white grease, but 
sellers asked %@%c higher. A few 
tanks of hard body bleachable fancy 
tallow sold at 5%c and several tanks 


of original fancy tallow were reported 
at 5c, all caf. East. Two tanks of 
edible tallow sold at 10@10%c, Chi- 
cago basis. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 10@10%; original fancy 
tallow, 4% @5c; bleachable fancy tal- 


low, 4%@4%c; prime tallow, 4%c; 
special tallow, 3%@4c; No. 1 tallow, 
3% @3%e; and No. 2 tallow, 2%@2%c. 

GREASES: Wednesday’s quotations: 
choice white grease, 7@7'%c; A-white 
grease, 44%4@5c; B-white grease, 334 @ 
4c; yellow grease, 3@3%c; house 
grease, 2%c; and brown grease, 24@ 
2c. 


BY-PRODUCTS MARKETS 


Wednesday, Aug. 26, 1953 


Blood 


Unground, per unit of ammonia 
(bulk) 


Unit 
Ammonia 
COCO Cee ORE Cee EEE Hse eee Keereeeeecs *5.50 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 


PCE eatiacshedcedwwe crane des *7 CO@T.25n 
WN RUE gic ca Venees sade a cowecaees *5.50@6.00n 
Liquid stick tank cars.........ccse00: 3.25 


Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged.$ 85.00@ 90.00 


50% meat and bone scraps, bulk.. 80.00@ 85.00 
55% meat scraps, bulk ........... 95.00@ 100.00 
60% digester tankage, bulk....... 85.00@ 90.00 
60% digester tankage, bagged.... 87.50@ 92.50 


80% blood meal, bagged ......... 115.00@ 120.00 
70% standard steamed bone meal, 
bagged (spec. prep.) ........ 60.00 
65% steamed bone meal.......... 55.00@ 60.00* 
Fertilizer Materials 
High grade tankage, ground, per unit 
WOU ks bn san arnt sc vevevactacdues sc ee 
Hoof meal, per unit ammonia............... 4.75 


Dry Rendered Tankage 


Per unit 


Protein 
EMO WOW oc hoc cmcnecernn seas avinnswwenes *1.50@1.60n 
Ee AT aki er er nee *1.35@1.40n 
Gelatine and Glue Stocks 
Per cwt. 


Calf trimmings (limed) ........ 
Hide trimmings, (green salted)... 
Cattle jaws, skulls and knuckles, 
WOE WO: oo cesta evindaateseseecss 
Pig skin scraps and trimmings, 
OOP Ie ss sate eet cee aes i@ 7% 


..$ 1.50@ 1.75 
. *8.00@10.00n 


65.00n 


Winter coil dried, per ton.......... *100.00 
Summer coil dried, per ton......... 50.00@ 55.00 
Cattle switches, per piece........... S%@ 6 
Winter processed, gray, Ib.......... 1406 @lf 
Summer processed, gray, lb. mack oe 6 


n—nominal. a—asked. 
*Quoted delivered basis 
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Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


LDWIN ST. + ST. LOUIS 6, MO. 








VEGETABLE OILS | 


Wednesday, August 26, 1953 





Crude edible oil prices Monday 
were relatively unchanged from the 
preceding week’s close, although soy- 
bean oil gained %c in light activity. 

Soybean oil for August and first- 
half September shipments cashed at 
10%ec, with some mills asking 1lc 
later. Straight September shipment 
also sold at 10%c, while October ship- 
ment was offered at 105s¢ and bid at 
10%c. October through December sold 
at 10%c at an Iowa point and other 
sales were reported at 10%xc. 

Cottonseed oil sold in the Valley at 
13¢c and in the Southeast later at the 
same price. August shipment sold in 
Texas at 12%c, at 125sc for early 
September shipment and at 12'c for 
straight September at common points. 
Sales of corn oil could not be confirmed 
and the market was unchanged at 
14%c, nominal basis. The peanut oil 
market was inactive, due in part to 
the rumor that the government was 
soon to release peanuts, and was quoted 
nominally at 20c. A tank of coconut 
oil sold at 13%c for spot shipment. 

The soybean oil market acquired a 
firmer price tone in Tuesday’s trading 
as a result of improved refiner demand 
for nearby oil. August and early Sep- 
tember shipments sold early at llc, and 
later at 11%c. September shipment 
moved at lle and October through De- 
cember shipments cashed at 10%sc. Oc- 
tober shipment alone reportedly sold 
at 10%c. January through March ship- 
ments sold at 10'<c. 

A couple tanks of cottonseed oil sold 
in the Valley at 13c, with movement in 
the Southeast also at that level. In 
Texas, there was trading at 12%c at 
common points. Corn oil was unchanged 
from the preceding day, as was pea- 
nut oil. Spot shipment coeonut oil 
was quoted at 13%c, nominal basis. 

Midweek activity was very light and 
the vegetable oil market was mixed in 








| 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


ESsKay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 


PRODUCERS OF 
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respect to trading levels. Soybean oil 
was ‘%c easier, and August shipment 
sold at 1lc. September shipment sold 
at 10%c and early September brought 
llc. Early October sold at 10%c and 
October through December reportedly 
moved at 10%c. 

Sales of cottonseed oil were difficult 
to uncover, although offerings were 
available in both the Valley and 
Southeast at 13c for shipment through 
September. A trade in the Valley was 
reported at 12%c for August and Sep- 
tember shipment. Prompt shipment 
sold in Texas at 12%c. A small quan- 





midweek at 14%c, same as last week. 
SOYBEAN OIL: Market somewhat 
easier at midweek, but still %c over 
preceding week. 
PEANUT OIL: 
movement lacking. 
COCONUT OIL: Offerings available 
at last week’s levels, but trading light. 
COTTONSEED OIL: Sales during 
week at levels comparable to last week. 
Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, AUG. 21, 1953 


Gained %c, but 


pe n High Low Close Close 





Fat in Poultry Mashes 


A shift toward the use of 1 to 2 per 
cent of animal fat in poultry laying 
and breeding mashes is predicted by 
Dr. H. R. Bird, who formerly was in 
charge of all poultry nutrition investi- 
gations at the Department of Agri- 
culture experimental farm near Wash- 
ington, D. C. Now head of the Uni- 
versity of Wisconsin’s poultry depart- 
ment, Dr. Bird said such a level not 
only increases the energy content of 
the feed slightly but also reduces dust 
and improves feed texture. 








Sept 14.65 14.58 
tity of corn oil traded at 14%c. Pea- Get - 40 “ = 
nut oil gained strength and was quoted = jan. |... 14.250 |... fll) 14B1b 14:22b EASTERN BY-PRODUCTS MARKET 
nominally at 20%c. The coconut oil td veteee Pred tees nee +i bined New York Aug. 26, 1953 
market was also somewhat stronger Sie sc cine 14.900... .... :14.80n 14.200 +j 7as 
; é I ger, riec ood was quote ednesday 
with offerings of spot shipment priced Sales: 40 Said oui warden at $4.85 to $5 per unit of ammonia. 
at 14c. , - #4, > caw ee” = : 
CORN OIL: Sold in small vol Sept 14.60) 14.70 14.70 14.70b 14.65 Low test wet rendered tankage was 
: Sold in small volume at = (et. 03252) 14issb ww. ws.) 14.45b 14.400 ~~ priced at $5.75 to $6 nominal per unit 
Yee, ...... 14.82b 14.45 14.42 14.42b 14.36 : 
jan ae i4:30n oe ea 14.37) i431) Of ammonia and dry rendered tankage 
Mar 14.30b 14.45 14.41 14.43b 14.36) was listed at $1. Ree it. 
VEGETABLE OILS May ‘O8b 14.40 14.39 14.400 14.35 as listed $1.30 per protein unit 
25 yack 14.40n 14.30n 
ye 8 oe 953 z 
bikospxr-gnadrenadeapate July Cottonseed Oil Use 
Crude cottonseed oil, carlots, f.o.b. mills TUESDAY, AUG. 25, 1953 : ‘ 
Valley EARN ae de eat ck caa clon s'e cine apt oeae 14.70b 14.92 14.80 14.85 14.70b Cottonseed oil consumption during 
ROAR ccvwccnenscccenencesescsccces , 5D 53b 5 © > 
pa eee ni eee ait Get. .....- ae ieee ee ec itt, July amounted to 186,150 bbls. com- 
Corn oil in tanks, f.0.b. mills. Elie sass 14.35n ....  ....  14.89b 14.37) pared with 193,350 bbls. consumed the 
Peanut oil, f.o.b. Southern m ser Mar 14.40b 14.45 14.44 14.44 14.43b , 
Soybean oil, Decatur .......... Mav 2.21. 44/38p 14:48 14:40 1443p 14:40) Month before and 235,200 bbls. used in 
nn Tick gle taeda ae July se. _— ress sees 14.400 14.400 July, 1952, the Bureau of Census has 
Midwest and West Coast................ In Sales: 146 lots. reported. 
eR TOR i ne te eee In WEDNESDAY, AUG. 26 1953 
ne 14.67) 14.78 14.75 9 14.75b 14.85 
it uns aac 14.40) 14.45 14.42 14.45b 14.530 
OLEOMARGARINE Bit. cass 14.35b 14.45 14.37 14.40 1444 OLEO OILS 
Jednesday , 26 53 | re 14.35n  .... eee .3d5b oh = es 
ikki Pew. .— eee 26, 1953 a “> edn ee 14:35) 144i 14.88 14-40 Mad (F.0.B. Chicago) - 
White stic vegetable .....-..-.. 002.005 2 calle "BRh 14.40 ‘f ; von ib 
oe ee pote MMS OGL ft ot ae ee § a July ...... 14.38n  .... veee 14.40n 14.400 Prime oleo stearine (slack barrels).......... tp 
Water roca pastry : ; kPa ethers Sead 23 Sales: 76 lots. Hxtra oleo Of] (Grums) .. 2... ccccccsccvcseces 14 








SAVE «<4 VIKING ROTARY PUMPS 
BUILT TO FIT YOUR JOB! 


EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 39, ILL., Phone: YArds 7-31 


We deal in 
Straight or Mixed Cars 


BEEF : VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 

















With over 600 standard models and many more 
special units from which to choose, you are assured 
of a Viking rotary pump buiit to fit YOUR job. 

All are constructed in the time-proved, most-copied 


of all rotary pump designs—the original Viking 
“sear-within-a-gear” principle. 


@ Fully equipped coolers for your 
protection. 


This is the principle that assures fast, self priming; 
smooth, even discharge; quick, easy mounting; low 
power requirements; adaptation for either light, 
volatile liquids or heavy, viscous liquids. 


We Invite Your Inquiry 






Send your pumping problem 
today and ask for folder 53SS. 


‘VIKING’ 





~PUMP COMPANY 


CEDAR FALLS, IOWA 








36 The National Provisioner—August 29, 1953 








ar 
1g 
dy 
in 
bi- 
ri- 
h- 
1i- 
t- 
ot 


ist 


ET 


953 
lay 
ia. 
vas 
nit 
age 


ing 
»m - 
the 
1 in 
has 





1953 








Steady prices hold for big packer hides, 


although branded steers bid lower 
earlier in week—Small packer hide 
market dull and uneventful but mostly 
steady—Kipsk‘ns trade at midweek at 
steady prices—Sheepskin market slow. 


CHICAGO 


PACKER HIDES: The market for 
some selections was difficult to gauge 
Monday, as interest was fairly broad 
for heavy native steers. River l‘ght 
native cows, branded cows and light 
native steers at steady prices. Branded 
steers. however, were bid %c lower 
than last sales. 

Hide movement Tuesday, was at 
steady prices, but it was understood 
that tanners were still expressing 
lower price ideas. The estimated vol- 
ume for the day was about 40.000, 
with light native cows and branded 
cows sharing the majority of sales. 
About 20000 light native cows sold at 
18%c, all points involved. and about 
15,000 Northern and Southwestern 
branded cows sold at 15%c and }6c, 
respectively. Branded steers, although 
bid lower Monday, sold at 13%c for 
Colorados and 14%c for butts. About 
2200 heavy native steers brought 
17%c and 2.300 light native steers sold 
at 18c. A car of heavy native cows 
traded at 17c for River point stock. 

Early midweek trading continued at 
steady prices and 1500 heavy native 
steers brought 17%2c and 1,000 light 
nat:ve steers sold at 18c. About 1,900 
heavy native River cows sold at 17c 
and 2,400 Chicago-Milwaukee brought 
17%c. Some 900 Cedar Rapids light 
native steers sold at 18c, with the 
usual Kosher allowance, and 800 light 
native cows, same point, sold at 18%4. 
About 2,100 branded Oklahoma City 
cows moved at 16c. 

SMALL PACKER AND COUNTRY 
HIDES: Trade sources reported little 
demand for small packer production 
this week, and the market was quiet. 
The 50-lb. average hides were quoted 
unchanged at ‘1b@1b%c and the 60-lb. 


averages were unchanged at 14¢ and 
144%c. The 40@42-lb. average hides 
were available at 16c for top grade 
hides, but buying interest was lacking. 
The market for country hides was dull 
this week and locker butchers were 
quoted at 12¢c and 12%c, depending on 
average and freight points. 

CALFSKINS AND KIPSKINS: The 
only movement heard all week was a 
sale of 1,500 overweight kip, St. Pauls 
and Chicagos, at 29c. 

SHEEPSKINS: Supplies continued 
limited again this week, but demand 
was still aggressive. The No. 1 shearl- 
ings were quoted at 2.75 for good qual- 
ity, while other quotations for this 
grade were as low as 2.35. The No. 2 
and No. 3 shearlings were quoted at 
1.75 and 1.15, respectively. Dry pelts 
were unchanged from the previous 
week’s levels, as were pickled skins. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous Cor. Week 
Aug. 26, 1953 Week 1952 


Nat. steers ..17%@18 17 @18n 17 @l18n 
er Texas 
errr 144gn l4n 13n 
Butt "prunes 
Cy eer re 144n l4n 13n 
eS See 13%n 13n 12%n 
Ex. light Tex. 
ere 18%4n 181440 174%n 


Brand'd cows.154%4@16 15% @16 15 @15%n 
Hy. nat. cows.17 @17% 17 @17% 18 @1s%n 
Lt. nat. cows. 18% 18% 18 @18%n 
Nat. bulls ...12 @12% 12 @12% 10n 
Brand’d bulls.11 @u% 11 @11% 
Calfskins, Nor. 


10/15 .....50 @52%n 50 @52u%n Sn 

10/down ..47%@50n 47%@50n 40n 
Kips, Nor. 

nat., 15/25. 32n 32n 35n 
Kips, Nor. 

Brn'd, 15/25 29%4n 2914n 2714n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 lbs. and 


OPO cence 14 @l4%n 14 @HX%n 14@15n 
Oe Ue asas 15 @15%n 15 @U%n 15@16n 
SMALL PACKER SKINS 
Calfskins, under 
ioe SA Peers 30@ 33n 30@ _ 30n 
Kips, 15/30 vhitesoe 23n 23 <8n 
Slunks, reg. . -1.25@1. 30 1.25@1.30 1.95n 
Slunks, hairless .... 30@ 35n 30@35n 70n 
SHEEPSKINS 
Pkr. shearlings. 
No. 1 ...2.50@ 2.75n 2.50@ 2.75 2.75@3.(0 
Dry Pelts 28@ 29n 28@ “a 30 
Horsehides, 


untrind.. .10.25@10.50n 10.25@10.50 7.50n 








FOOD MANAGEMENT 


INCORPORATED 


Consultants to the Meat Packing Industry .. . 
staffed by packinghouse men and thoroughly con- 
versant with the problems and procedures of pack- 
ers and sausage manufacturers. We invite your 
inquiries. No obligation, of course. 








LA 


6866 ELWYNNE DRIVE e 
Telephone: TWEED 2502 


CINCINNATI 36, OHIO 
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speciale 
OAKITE 


CLEANING 





JUST immerse trolleys and hooks 
in Oakite Composition No. 22 to 
remove heavy fat and oil deposits. 
Then, rinse and soak in a solution 
of Oakite Compound No. 84-M to 
remove rust and other corrosive 
products. A second rinse and a dip 
in paraffin oil — and the trolleys are 
ready to go to work. 


Clean 500 trolleys an hour 


Far superior to cleaning by tumb- 
ling, brushing, and scrubbing, this 
Oakite method saves time and trol- 
leys — eliminates danger of damage 
and loss of weight. Minimizes dan- 
ger of meat contamination, too. 


FREE DRAWING, details on re- 


quest. Write Oakite Products, Inc., 
20A Rector St., New York 6, N. Y. 
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CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
Aug. 22, 1953, was 15.7, according to 
a report by the U. S. Department of 
Agriculture. This ratio compared with 
the 15.4 ratio reported for the preced- 
ing week and 12.1 recorded for the same 
week a year ago. These ratios were 
calculated on the basis of yellow corn 
selling for $1.636 per bu. in the week 
ended Aug. 22, 1953, $1.609 per bu. in 
the previous week and $1.793 per bu. 
for the same period a year earlier. 


Farmer Got 45 Cents 


Farmers received 45 cents of the 
dollar consumers spent for farm foods 
im the second quarter of 1953, accord- 
ing to the Bureau of Agricultural Eco- 
nomics. This was the same as in the 
previous quarter, but two cents less 
than in the April-June period of last 
year. Since World War II, the farm- 
er’s share by quarters has varied from 
a high of 53c to a low of 45c. 


Wholesale Price Indexes 


Wholesale prices indexes compiled 
by the Bureau of Labor Statistics for 
the week ended August 18, showed 
meats at 95.7, or 2.6 points above the 
previous week. Most other agricultural 
commodities increased in price: Fats 
and oils up 2.2, lard, 8.1; livehogs, 2.6; 
and steers, 1.0 per cent. 








BRAUNSCHWEIGER 
SEASONING 
No. 171-N 


A NATURAL SPICE SEASONING 


Specially blended and formulated to accent 
the full natural flavor of liver. Packers in 
all parts of the country say it produces the 
finest in flavor. 


Make your own taste test at our expense. 


Write for FREE Working Sample Today. 
INDICATING BATCH SIZE OF CHOPPER 


PEPPERFOAM 
NATURAL & SOLUBLE 
SEASONINGS 


Widely used by processors 
everywhere. 


“Serving the Meat Industry for 
Fitty-Five Years” 





~ARROW,/MILLS: 


VAN LOAN AND COMPANY tc. 
‘176 FRANKLIN ST., NEW YORK 13.8.¥. 
IMPORTERS, MANUFACTURERS 
AND GRINDERS OF 
“QUALITY SPICES FOR GENERATIONS” 














THURSDAY'S CLOSINGS 
Provisions 
The live hog top at Chicago was 
$25.35; average, $23.60. Provision prices 
were quoted as follows: Under 12 pork 


loins, 45@46; 10/14 green skinned 
hams, 53@54; Boston butts, 44 nom- 
inal; 16/down pork shoulders, 38 nom- 
inal; 3/down spareribs, 43; 8/12 fat 
backs, 164%@18%; regular pork trim- 
mings, 29 @30 nominal; 18/20 DS bel- 
lies, 35% nominal; 4/6 green picnics, 
32@32%; 8/up green picnics, 29%@ 
291%. 

P.S. loose lard was quoted at 17.00 
bid and P.S. lard in tierces at 16.50 
nominal. 


Cottonseed Oil 
Closing cottonseed oil prices in New 
York were quoted as follows: Sept. 
14.68b-75a; Oct. 14.43b-48a; Dec. 
14.39b-42a; Jan. 14.35b; Mar. 14.39b- 
42a; May 14.39b-42a; and July 14.35n. 
Sales: 46 lots. 


N. Y. HIDE FUTURES 


FRIDAY, AUG. 21, 1953 
Open High Low Close 
i 17.25b 17.33 17.30 17.31b- 35a 








TOR: cc 16.30b = 16.30 16.30 16.30b- 40a 
Apr. .... 15.85b Hee abate 15 N7a 
i ee 15.60b 15.54 15.54 68a 
BRO, ic «4.018 15.30b awe eeos 40a 
Jan. ..... 15.00b 10a 
Sales: 110 lots. 
MONDAY, AUG, 24, 1953 
NG. sk cins 17.20b vlan Seats 32a 
oy ee 16.25b 16.30 16.30 33a 
Apr : datas Sla 
July 62a 
Oct 5 32a 
Jan 14. 95b- 15.08a 





Sales: 3 lots. 
TUESDAY, AUG. 25, 1953 
kee 17.25b- 45a 
16.27 Sb- 45a 
1 





95a 

} : fakes 65a 
a, Se 15.20b ae 15 x O8b- 35a 
BOB s55.553:5 15 ‘O1- 02 15.02 15.01 15.00b- O5a 


Sales: 3 lots. 
WEDNESDAY, AUG. 26, 1953 





tL rd bf on 17.50 17.35 17.44b- 46a 
J ae 3.25 16.50 16.45 16.49 - 50 
Apr. 15.99 15.99 5.97b-16.00a 
July Secs Sierett 70a 
ee 1 »- 42a 
= ee 15.05b- 12a 





Sales: 48 lots. 


THURSDAY, AUG. 27, 1953 
«, Sere 17.35b = 117.46 17.45 17.46 
Jan, 2.00 Gi _ 16.49 16.49 16.49 
5.95 16.00 15.95 
seve ews 67a 
- 39a 
15.05b- 09a 





15.12 15.10 


Sales: 73 lots, 








THE RATH PACKING CO., WATERLOO, IOWA 
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PHILADELPHIA FRESH MEATS 


Tuesday, Aug. 25, 1953 
WESTERN DRESSED 


BEEF (STEER): Cwt. 
rae, ET oie paseo co kipese cae ae $44.25@46.25 
COG GEO 4.5. 4060 04s Cee toe eles 43.75@45.50 
CRIACO PROT 6 bo.6 o.6 s15's.<siote nap eee 42.00@44.75 

Good, 500 “Ne eh Geet sc -v c5 bes 0b ole 5 7 One 
Commercial, 350/700 .............. 31.00@34.00 

COW: 

WCOMIIUOICinE, Bal WU) o560k. oes csines 24.00@29.00 
CRUG MAPICS oles cace Sec ney ian 23.00@25.00 


VEAL (SKIN-OFF): 
Choice, 80/100 ..............+..-.. 38.00@41.00 
Choice, 110/150 36. 0@ 40.00 
Good, 50/80 .... 34.00@37.00 
Good, 80/110 ... 34.00@36,00 
Ree ol 2 Sere 33.00@35.00 
Commercial, all wts. .............. 29.0)@33.00 
POUR Ee WN oe. 8 ova ec cae coadey 25.00@ 29.00 





CALF (SKIN-OFF): 


Choice, 200/down ................. 33.00@35.00 
API SOPOT 05 bcc és wer acsesde ds 30.00@ 33.00 
LAMB: 
PEIIAG. STEW 05.055 oe beeen gence 48.00@50.00 
ONO PEIN, wats. a6 citwrs 6 ous erda wie(eishe 47.00@49.00 
PRM AP UMIE a. vie’ s)p'6: 4. ¢0s\au5 wil acuiy el eres 45.5 0747.00 
ay eee ea 48.00@ 50.00 
55 5 oe as ce eee aes ots 47.00@ 49.00 
TONE ITE 0.5. 00 4:4.6:0 0-4.9 Sib si0(6 956.u9 45.00@47.00 
oo Ae eee ere 40.0 }@ 44.00 
Utility, all wts. ........cccceccees 30.00@ 40.00 
PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8-10 ........ 59.C0@61.00 
(Bladeless included) 10-12 ........ 59.00@61.00 
(Bladeless included) 12-16 ........ 57.00@59.00 
Butts, Boston Style, 4-8........... 48.00@50.00 
SPARERIBS, 3 lbs. down............ 48.00@50.00 


LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 
Hindgtrs., 600/800. .$55.00@60.00 $53.00@58.00 
Hindqtrs., 800/900... 53.00@55.00 52.00@54.00 
Rd., no flank ...... 55.00@57.00 55.00@57.00 
Hip r’d, with flank.. 50.00@53.00 —50.00@53.00 
Full loin, untrmd. .. 54.00@58.00 53.00@57.00 
Short loin, untrmd... 74.0)@76.00 —65.CO0@70.00 
Short loin, trmd.....92.00@100.CO —_78.00@85.00 
i Ree 12.00@14.C0 =: 12.00@14.00 
Rib (7 bone) ... . 54.00@69.00 54.00@58.00 
Arm chuck ..... .. 87.00@39.00 37.09@39.00 
PRU: oie bak 409-050, 68 26.00@390.00 26.00@°0.00 
TOFU PINUS: 2 vccses 11.00@15.00 =11.00@15.00 





CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended Aug. 22, 1953, were 4,332,- 
000 lbs.; previous week, 4,509,000 lbs.; 
same week 1952, 4,008 000 lbs.; 1953 to 
date, 158,944,000 lbs.; same _ period 
1952, 147,401,000 lbs. 

Shipments for the week ended Aug. 
22, 1953, total 4,870 000 lbs.; previous 
week, 3,303,000 lbs.; corresponding 
week, 1952, 3.523,000 lbs.; this year to 
date, 120,099,000 lbs.; corresponding 


week, 1952, 131,814,000 lbs. 


BLACK HAWK 


MEATS 


FROM THE LAND O’CORN 
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Mexico, U.S. In Accord On 
F-M Eradication Measures 
The United States and Mexico have 
reached an agreement on measures to 
be employed in the program to eradi- 
cate foot-and-mouth disease south of 


the border. The measures, drawn up 
on the basis of suggestions made by 
the Mexican section of the joint com- 
mission for the prevention of the dis- 
ease, call for full cooperation of live- 
stock owners in the orderly control of 
all suspected animals in the quarantine 
zone. 

The estimated 10,000 cattle sheep, 
swine and goats in the area will be 
carefuly evacuated to prevent further 
contamination and spread of the dis- 
ease. The area will then be disinfected, 
including premises, and pastures will 
be burned over. Test animals will be 
placed in the zone for observance to 
make sure the virus has been eradi- 
cated. 

Susceptible animals within the buffer 
zone about 15 miles around the quar- 
antine zone may not be moved except 
under permit from the commission and 
daily inspections will be made until it 
is certain that there is no longer any 
danger of spread from the diseased 
zone. Animals within an area about 
six to nine miles around the infected 
zone will be vaccinated with tested and 
approved vaccines. 

Commission members have indicated 
that the situation has greatly improved 
since June. 


HOG WEIGHTS AND COST 


Average costs and weights of hogs 
at eight markets, July, 1953, compared: 
BARROWS AVERAGE 

AND GILTS WTS. (LBS.) 


July July July July 
1953 1952 1953 1952 


CE 0k beneeun nus $26.05 $21.91 226 231 
Kansas City ....... 25.81 21.28 219 221 
WEI nia 6 4-600. 54% 25.92 20.92 222 229 
St. Louis Nat'l 

Stock Yards ..... 26.08 21.86 209 211 
St. Joseph , 25.82 21.26 213 221 
St. Paul .......... 25.05 21.06 219 235 
Sioux City ........ 25.79 21.06 223 231 
Indianapolis ....... 22.27 221 


SALABLE LIVESTOCK AT 
12 MARKETS IN JULY 
The USDA report for 12 markets: 








CATTLE 
July, 1953 July, 1952 
GN nas tcc chareiesecsy 174,937 145,128 
CIEL Wiveiccraceecctad 15,138 12,517 
DUE sec cvcacicccccccceds 62,223 52,561 
Re eee 81,271 69,698 
ee errr 33,678 25,674 
Oe GI 6 oc 'cadcccencete 104,233 97,647 
ORMshoms Oy ...ccccccccce 69,704 62,348 
MN ac 6eR eucs su cvebeceks 160,533 154,881 
Se GUN eairsctsccccccess 55,873 49,702 
ee ae 79,733 65,614 
PRE SEE 6 6 esisin Kescaueecc 105,524 88,663 
ee ree eee 86,090 67,160 
| ee Peer re ere 1,018,937 891,593 
CALVES 
CRO oarcdanccegeveenedes 11,534 9,946 
er ee eee 5,284 4,399 
ME vwctdcaasaaien sees nae oe 3,618 2,691 
ae rr 22,250 25,586 
RII «scan waa ane was 8,604 8,488 
pi eee 16,426 15,228 
Oklahoma City ............ 11,774 6,113 
GN ito 6.006000 chubeastn 6,022 5,577 
Oe eerie 7,806 6,007 
ee OE > See 31,688 25.564 
ow! See 4,721 4.068 
Wy Me SanKos ccuucccuns 23,864 20,571 
OEE Na veenrceccecesenes 153,591 134,238 
HOGS 
QUMERRO: ccccascicccccesscus Stree 207,916 
CRBGRIIBEE ice ks ccsevesess 49,816 49,734 
RMN aii whGs décet sees cess 7,185 15,241 
SEMEN yor des ceaeessye 6,876 16,687 
Indianapolis . . 138,329 137,614 
Kansas City 32,029 40,047 
Oklahoma City 10,806 18,353 
Omaha .... 123,970 137,710 
St. Joseph . 75,360 77,566 
Te > ae Aree 137,358 195,420 
fo 2a err 114,805 122,360 
Se rere 144,617 154,539 
TD ccvtevadetiaces 992,981 1,173.187 
SHEEP 
CI 4 dae Gat cac whanessiees 21,553 23,353 
Peo ers a 12,574 
| 1 SRE PRES errr: 29,361 26,093 
= errr 47,521 85.308 
INE 5. o's 6s alue wane me 16,169 8,806 
po eee per 32,012 32,332 
Oklahoma City ............ 10,002 10,480 
ME a wadikicc'sse Ceara eee. 35.245 30,113 
Pr terre 26,042 15,985 
BU, SM DNIES © sini dsd se dus 38.165 26,326 
eee ors 10,557 12,706 
WE EE oa cinaisiheacieecuas 17,320 15,022 
MOD hs cade cbucvnenscunde 299,203 299,101 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in July, 
1958, were reported by the USDA. 


Cattle Calves Hogs Sheep 


WOOGOIIE. ccccceccace 29,908 6,457 5,348 40,976 
Shipments ......... 18,670 3,137 1,419 34,815 
Local slaughter ..... 11,238 3,320 3,924 6,161 


SALABLE AND DRIVE-IN 
RECEIPTS AT 65 MARKETS 
Total salable and drive-in receipts 
of livestock by classes during June, 
1953 and 1952 at the 65 public markets. 
TOTAL SALABLE RECEIPTS* 





June, 1953 June, 1953 
Cattle ....... sneeseeeae 1,649,4 1,093,205 
Se re era 357,8 261,664 
Pic ovksanasacuomuan 1,560,750 1,994,084 
BROOD  cosctkevetecaseus 647,595 564,164 

TOTAL DRIVEN-IN RECEIPTS 

June, 1953 June, 1952 
Cattle -1,582,905 1,018,593 
Calves . . $87,919 271,780 
Hogs .. . . - 1,835,392 2,279,271 
GN rc oa cracebadue cus 694,651 562,360 


*Does not include through ‘shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 


Driven-in receipts at 65 public mar- 
kets constituted the following percent- 
ages of total June receipts, which in- 
clude through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 80.2; calves, 83.4; hogs, 86.6; 
and sheep, 62.7. Percentages in 1952 
were 80.1, 85.6, 82.2 and 53.7. 


CANADIAN LIVESTOCK 
July average prices for livestock at 
11 Canadian markets as reported to 
THE NATIONAL PROVISIONER: 


STEERS VEAL HOGS* LAMBS 
to CALVES Gd. Gd. 
1000 Ibs. Good, Ch. Bl. Dr. Handyw. 
July July July July 
1953 1953 1953 1953 
Toronto ....$18.95 $21.58 $32.91 $29.08 


Montreal ... 19.08 20.43 33.10 26.79 
Winnipeg .. 18.04 19.19 29.92 
Calgary .... 18.49 20.26 30.68 
Edmonton .. 17,23 21,14 30.80 
Lethbridge . 18,22 21.55 30.37 
Pr. Albert . 17.80 18.92 28.54 
Moose Jaw . 17.57 18.32 28.45 
Saskatoon .. 17.87 20.56 28.48 
Regina ..... 17.01 21.01 28.54 
Vancouver .. 17.36 22.81 31.49 


¥SSSSRERE 
SS8Se88SS 





*Dominion Government premiums not included. 


LIVESTOCK CAR LOADINGS 

A total of 4,553 cars were loaded 
with livestock during the week ended 
Aug. 8, 1953, according to the Ameri- 
ean Association of Railroads. This was 
a decrease of 798 cars from the same 
week in 1952 and 1,675 less than dur- 
ing the corresponding period of 1951. 














Leading Packers use 





le Cima late alll] oat 4501 W. Thomas St., Chicago 51, lil. 


WATKINS & POTTS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 








AIR-O-CHEK 


BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND, 
INDIANAPOLIS, IND. 
JACKSON, MISS, 
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Conveniently located 


CHATTANOOGA, TERN, 





KEM. the vital link 


between you and profitable 
* livestock buying / 


KENNETT-MURRAY 


tiveiesTrOcCm @uYTingeo StHavices 





SHOUX FALLS, S.D. 











LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended August 15, compared with the same 
time 1952, were reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: 


GOOD VEAL 

STEERS CALVES 
STOCK- Up to Good and 
YARDS 1000 Ib Choice 

1953-1952 1953 1952 
Toronto .........$19.79 $26.44 21.85 $26.24 
Montreal ........ 19.80 26.55 21.50 25.35 
Winnipeg ...... . 18.50 25.06 19.50 24.00 
SEE, os ccccce 19.44 24.59 18.75 24.31 
Edmonton ....... 19.00 24.10 19.50 24.00 
Lethbridge ...... 19.00 24.50 19.37 24.75 
Pr. Albert ...... 18.35 24.60 18.50 23.60 
Moose Jaw ...... ie , gees aes 
Saskatoon ....... 17.80 23.90 19.25 23.00 
Regina ......cece Ck Se Jf see 
Vancouver ....... 17.55 24.60 21.70 26.00 


*Dominion Government premiums not included. 





HOGS* LAMBS 


Grade B' Good 


Dressed Handyweights 


1953 1952 1953 


1952 


$34.60 $25.60 $25.37 $31.00 
23.50 31.25 


34.65 25.61 5 
31.93 24.60 23.00 
32.05 24.60 21.49 
32.60 24.45 21.50 
31.72 24.35 cose 
30.10 23.35 20.00 
$0.40 .... 17.50 
30.10 23.60 20.00 
30.60 .... oes 
wees 23.00 





28.30 








FLY 
CHASER FANS 


When installed over 
doorways, chutes and 
conveyor tracks will 
help prevent flies 
from entering build- 
ing or clinging to car- 
casses from slaughter / / 

house to cooler. i 


REZEN2ERS 
= ELECTRIC COMPANY 
® 


3089 RIVER RD. RIVER GROVE, ILL. 





Peri 


PIONEERING IN 


FLY CONTRO 


L 








How fo analyze foods... 


and interpret 


your findings 


“Food Analysis’ 
By A. G. WOODMAN 
(Mass. Institute of Technology) 


Itustrated $7700 

















This book gives you a well-bal- 
po ol pees in se a : a COVERS 
an is for the detection of adul- 
teration. Typical foods illustrate rege ington 
methods of attack and analysis. Feed Cote . 
Bearing out the author's belief that © Ghemienh Prenereatines 
exercise of judgment and train- @ Milk, Cream and ice Cream 
ing of sense of discrimination are e —_ Fats and Oils 
the principal benefits to be gained 4 oo 
from a critical balancing of data @ Carbohydrate Foods 
a in s food am, the ° aoe yrup 
ook gives almost equal emphasis ene; 
to interpretation of results as to o Sbicee oe Sam 
processes. Much information ad- @ 
ded to this edition on alcoholic e Cassia and Cinnamon 
beverages, sugar methods for oie 
foods affected by admission of @ Cider Vinegar 
dextrose ~ @ par with cane sugar. ® —s of Vanilla 
new permitted dyes, including oil. 
soluble colors, etc. ? 4 Wine y a _— 
@ Whisky 
Order from 


THE NATIONAL PROVISIONER 
15 W. Huron St. ¢ Chicago 10, Illinois 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, August 
25, were reported by the Production and Marketing Admin- 
istration as follows: 


St. L. N.S. Yds. 


Chicago Kansas City 


HOGS (Includes Bulk of Sales): 


BARROWS & GIL 
Choice: 
120-140 lbs. 


330-360 Ibs. ... 


Medium: 
160-200 Ibs. 


SOWS: 

Choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 
400-450 Ibs. 
450-550 lbs. 

Medium: 
250-500 Ibs. 


TS: 


. -$20.00-22.50 
+++ 22.00-24.25 
. + 24.00-25.00 $22.50-24.75° 
++ 24.75-25.35 
++ 25.00-25.50 
+++ 25.00-25.50 
see 24.75-25.35 
.- None rec. 
- None rec. 


None rec. 


. None rec. 


.+ 22,50-22.75 
.+ 22,50-22.75 
«+ 21,75-22.75 
- + 21,00-22.00 
-+ 20.25-21.25 
. 18.75-20.50 


. None ree, 


None rec, 
None rec. 


24.25-25.50 
25.00-25.50 
25 .00-25.50 
25.00-25.50 
24.50-25.25 
None rec, 

None rec, 





None rec. 


23.00-23.75 
22.50-23.25 
22.00-22.75 
2125-2225 
rhe 00-21. 50 


20.25-21.25 


None rec. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


Choice: 

700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


Good: 

700- 900 Ibs. 
900-1100 Ibs. 

1100-1300 Ibs. 

Commercial, 
Bir WER, . .aienes 

Utility, all wts.. 


HEIFERS: 
Prime: 

600- 800 Ibs. 
800-1000 Ibs. 
Choice: 

6C0- 800 Ibs. 
800-1000 lbs. 
Good: 

500- 700 Ibs. 
700- 900 Ibs. 
Commercial, 

i Se 
Utility, all wts.. 


COWS: 
Commercial, 
i, eo ee 
Utility, all wts.. 
Canner & cutter. 


BULLS (Yris. Exel.) 


GOOG sais. scuwcwe 
Commercial .. 

it, Cor 
SOE: cacccceses 


VEALERS: 
Choice & prime. 
Com’l & good.... 


CALVES: 
Choice & prime.. 
Com’! & good é 





.. 22.75-26.00 
. aan eae 
-00-2 ; 





.. 18.50-23.00 
. 19.00-23.00 
. 19.00-23.00 


14,00-19.00 
10.50-14.00 


.. 26.50-26.75 
. 25,25-26.50 


. 22.50-25.50 
22.50-25.50 


. 18.00-22.50 
. 17.50-22.50 


13.00-18.00 
10.00-13.00 


1 


Par 
oo 


1.25- 
9.25- 
6.50- 


None rec. 
12.50-13.50 
11.00-12.50 


8.00-11.00 


18.00-24.00 
11.00-18.00 


Se 
3¢ 
BS 
zz 


SHEEP & LAMBS: 


SPRING LAMBS: 


Choice & prime.. 
Good & choice... 


EWES (Shorn): 
Good & choice... 
Cull & utility... 





25, 50- ih 50 
00-29. 


26. 00-2 : r 





23.00-27.00 
23.50-27.25 
24.00-27.25 
24.00-27.25 








21.50-24.50 
22.00-24.50 


17.00-22. 
17.50- 


33 


12.50-17.50 
9.50-12.50 


All Weights: 


12.00-14.00 
14.50-16.00 
12.00-14.50 
10.00-12.00 


23.00-23.50 
21.00-23.00 


ao 


00- 6.50 
.00- 5.00 


or 


None rec. 
None rec. 
None rec. 
24.00-25.40 
25.00-25.40 
25.00-25.40 
None rec. 
None rec, 
None rec, 
None ree. 


None rec. 


Omaha 


None rec. 
None rec. 


$22.00-24,75 


24.00-25.25 
25.00-25.50 
25.00-25.50 
24.75-25.25 
24.00-25.00 
22.50-24.25 
22.50-24.25 


19.00-24.50 


St. Paul 


None rec, 


$21.00-22.50 


22.25-24.50 
24.00-25.25 
24.00-25.25 
24.00-25.25 
23.50-25.00 
22.50-24.00 
22.00-24.00 
None rec, 


None rec. 





None rec, 


25.50- 26. 50 
26.(0-27.00 
26.00-27.00 
24.50-26.75 


23,25-26.00 


18.2 50- 23.2 25 


14.00-18.50 
10.50-14.00 


24.50-25.50 
24.75-26.00 


11.50-13.00 
9.50-11.50 
7.50- 9.50 


None rec. 

12.00-13.00 

10.00-12.00 
8.00-10.00 


21.50-22.50 
18.00-21.50 


-25- 6.00 
.00- 4.50 


hd 


18. 50- 19. 50 


17.00-23.25 








9 
25.50 


20.50-24.00 


20.50-24.25 


16.50-20.50 
16.50-20.50 


+S 
3. 


50 
0.50-13.00 


wits 
oan 


a 


_ 


aos 


BRS 
* 


om w 


ee 
SIS 


S338 
BBR 
2332 


21,50-22.25 
19.00-21.50 


4.75- 5.25 
3.00- 4.75 


None rec. 


25.50-26.50 
26.00-27.50 
26.00-27.50 
25.50-27.50 


23.00-26.00 
23.00-26.00 
23.00-26.00 
23.00-26.00 


13.50-18.00 
11.50-13.50 


23.50-25.50 
24.00-25.50 


21.50-24.00 
22.00-24.00 


17.00-21.50 
17,00- 


13.50-17.00 
11.50-13.50 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 


CATTLE 

Week Cor. 

ended Prev. Week 

‘i 22 Week 1952 
Chicagot ..... 26,092 21 ,567 20,942 
Kansas City?: 30, 496 24/250 25,613 
Omaha*t .,.. 30,849 25/301 25,674 
E. St. Louist. 15,662 12,294 10,635 
St. Josepht .. 13,665 10,857 9,351 
Sioux Cityt .. 11,689 11,517 8,901 
Wichita*t ... 7,288 5,546 4,396 
New York & 

Jersey Cityt 10,073 9,810 7,974 
Okla. City*t.. 10,153 8,958 9,753 
Cincinnati§ 5,039 4,361 11,112 
Denvert ...... 3,008 10,932 9,471 
St. Pault . 17,241 14,380 13,475 


Milwaukeet .. 3,402 3,023 3,517 














TOU 56 vices 194, 657 162,796 160,814 
HOGS 

Chicagot ..... 23,322 20,819 37,499 
Kansas Cityt. 9,169 9,799 = ,308 
Omaha*t .... 19,680 21,367 2,167 
E. St. Louist. 19,324 16,720 30. 730 
St. Josepht .. 14,303 12,559 21,357 
Sioux Cityt... 14,094 15,614 14,744 
Wichita*t ... 2,227 1,634 9,648 
New York & 

Jersey Cityt 42,375 40,771 39,688 
Okla. City*t.. 6 5,922 9,263 
Cincinnati§ 45,501 
Danvers ...:. 8.680 
ey ee 23,539 
Milwaukeet 4,626 

i ee 278,748 
Chicago? ..... 7,648 
Kansas Cityt 9,912 
Omaha*t ..... 22 12,493 
B. St. Louist. 5,475 7,202 4.464 
St. Josepht 53 8,231 5.689 
Sioux Cityt.. 4,460 2,685 
Wichita*t .. 1,016 952 
New York & 

Jersey Cityt 46,862 42,725 42,150 
Okla. City*t.. 5,263 4,305 3,124 
Cincinnati§ coon 1,080 38,118 
Wenvery  o.0.. 8,586 12,114 
St. Paull .. 5,588 5,656 5,105 
Milwaukeet 970 866 613 

OGRE cine 126,007 104,966 110,067 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs, 

tStockyards sales for local slaugh- 
ter. 

§Stockyards 
slaughter, 


receipts for local 


including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 





more, Md., on Wednesday, 
Aug. 26, were as follows: 
CATTLE: 
Steers, gd. & ch...... $21.00@22.75 
Steers, util. & com’l.. 12.00@17.50 
Heifers, choice ...... None rec. 
Heifers, util. & com’l. 12.00@17.00 
Cows, com’l ...,...... 11.00@12.00 
CONS, CUES. 65 osc aes 10.00@ 11.00 
Cows, canner, cutter... 8.00@10.09 
Bulls, util. & com’l... 13.00@15.50 
Bulls, can, & cut..... 10.00@ 12.00 
VEALERS: 
Choice & prime ...... $23.00@ 26.00 
Good & choice........ 20.00@ 22.00 
Utility & com'l....... 12.00@20.00 
HOGS 
Gd. & ch., 180/240. 5@ 26.00 
Sows, 400/down ...... "OL. 75 only 
LAMBS: 
Good to prime........ None rec. 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Aug. 22: 
Cattle Calves Hogs* wr 
150 656 ‘ we 
Total (incl. 


directs) ..5,769 
Prey. week: 


Salable ... 


5,423 18,070 24,668 


Salable ., 102 729 105 
Total (incl. 
directs) ..5,702 4,758 16,870 17,139 


~ *Including hogs at 31st st. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Ohicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 20 .. 2,761 505 7,482 2,419 
Aug. 21 .. 1,000 5,500 600 
Aug. 22... 400 ae 4/000 Rabe 
Aug. 24 ..20,662 627 9,012 3,857 
Aug. 25 .. 8,600 400 15,000 2,300 
Aug. 26 ..16,000 600 8,0.0 2,700 
*Week so 
far ....45,262 1,627 32,012 8,857 
Prev. wk. .44.6 34. «2,042 27,109 8,043 | 
Yr. ago. ..33,834 1/188 33,295 13,180 | 
2 yrs. ago.28,202 1,317 37,129 6,815 
*Including 583 cattle, 276 calves, 


7,762 hogs and 3,178 sheep direct to | 








| 
| 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, August 22, 1953, as 
reported to The National Provisioner: 

CHICAGO 

Armour, 3,402 hogs; Wilson, 2,345 
hogs; Agar, 2,936 hogs; Shippers, 
6,282 hogs; and Others, 14,639 hogs. 

Total: 26,692 cattle; 2,078 calves; 
29,604 hogs; and 7,071 sheep. 

KANSAS CITY 














Cattle Calves Hogs Sheep 
|} Armour .. 3,337 2.458 1,080 1,871 
ift .... 6,290 3,310 1,906 _— 
Wilson . 1,116 37 3,002 
Butchers . 8,406 ae 952 
Others E 33 -.- 2,280 1,352 
Totals ..24,691 5,805 9,169 6,318 
OMAHA 
Cattle and 
Calves Hogs Sheep 
|} Armour ..... 5,283 2,052 
Cudahy ..s:. 32,98 9 
J 3,761 
WEN n o00 2 ‘651 
Cornhusker “Ke 
Neb. Beef ... 
eee 


packers, 

SHIPMENTS 
Aug. 20 .. 2,820 36 1,449 232 
Aug. 2) «. 2; sce 2, 
Aug. 22... 100 nee 2c0 “roe 
Aug. 24 .. 6,632 44 1,272 320 | 
Aug. 25 .. 4,000 --- 2,000 200 
Aug. 26 .. 5,000 ite RS 200 
Total last 

week ..15,632 44 4,772 700 
Prev. wk..16,701 122 3,182 475 
Yr. ago...13,224 93 952 206 | 
2 yrs. ago. 13,789 99 4,093 1,378 
AUGUST RECEIPTS 
1953 

Cattle 
Calves 
Hogs 
Sheep 


Cattle 
Hogs 

Sheep 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 





cago, week ended Wed., Aug. 26: 
Week Week 
ended ended 
Aug. 26 Aug. 19 

Packers’ purch...... 2 24.00% 

Shippers’ pureh..... 6,090 

GRRE. kicivawadss 30,693 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day. Aug. 26. were reported 
as shown in the table below: 
CATTLE: 











Steers, choice ........$24.00@25.00 | 
Steers, FCOOd .....ccace 21.50 only 
Steers, com’l & good... 17.50@19.00 
Heifers, choice ....... 21.75 only 
Heifers, util. & com'l. 13.00@17.00 
Cows, util. & com'l... 10.50@13.50 
Cows, cut. & util..... 10.00@ 10.50 
Cows, can. & cut..... 8.00@ 10.00 
CALVES: 
Vealers, ch, & pr...... None ree. 
Good & choice........ 18.00@19.00 
UG COREE. 6 vee k ee 15.00@17.50 
Culls & utility ....... 12.00@15.00 
HOGS: 
Choice, 180/230 ...... $25.09@ 26.25 
Sows, 400/down ...... 18.50 only 
SHEEP: 
Lampe: O0., CR... 2<. None rec. 


CANADIAN KILL 


Inspected slaughter in Can- | 
ada for week ended Aug. 15: 


CATTLE 
Period Same WE. 
Aug. 15 Last Yr. 
Western Canada.. 15,105 13.19% 
Eastern Canada .. 16,124 13,603 
coy are ir 31,229 26,796 
HOGS 
Western Canada,.. 28,449 30,209 
Eastern Canada .. 33,575 63,566 
Ye 62,024 93,775 
All hog carcasses 
BPRS 2.2 viecves 68,755 101,751 
SHEEP 
Western Canada... 4.882 3,797 
Eastern Canada .. 9,303 6,709 
Total ...cccece. 14,185 10,506 
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| Hoffman 


Gr. Omaha.. 





Rothse ‘hid 











Roth . Fil 
Kingar .. 1,466 
Mere hants eon 117 
Midwest .... 108 
CO ee 443 
(i RRSP 605 
(tS 195 waa 
COROT. .caces oe 20, 222 
Totals - «29,827 25 165 ) 6,226 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 3,558 2 3,496 
Swift 1,979 
Hunter on 
Heil 
Krey 
Laclede 
5 eee ? 
Totals ..10,380 5,282 19,324 5,475 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 4,638 817 6.644 1,982 
Armour 4,255 674 6,199 48 
Others - 7,286 1,182 8,344 
Totals*. .16,179 2,673 16, 187 4,530 
*Do not inelude 103 calves, 1,460 


hogs and 3,504 sheep direct to pack- 
ers, 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 4,173 5.417 1,933 
| Cudahy 3,574 5,077 1,392 
Swift . 3,459 --- 2,665 1,327 
Butchers 398 9 ies eee 
Others ... 8,914 23 «5,290 182 
Totals. . .20,518 36 18,449 4,834 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 2,089 879 1,576 1,684 
Kansas ... 289 was ous <a 
Dunn .... 128 “ns 
WO sc sine 96 614 
Sunflower...  ... wee 38 
Pioneer .. 80 cane aa 
Excel . 816 “ald oes 
Others - 1,882 293 86 





Totals... 4,830 879 2,520 1,770 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour .. 3,551 491 873 686 
Wilson . 2,931 540 676 647 
Butchers . 223 2 1,080 “is 
Totals*.. 6,705 1,033 2,629 1,333 
*Do not. include 1,487 cattle, 928 


calves, 3,913 hogs and 3,930 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour 283 ved 208 
Cudahy .. 62 eas eee oe 
(UL) ee 455 

Wilson 142 


heme .... Ci rat 
AS sss TRB owe 
Century 


Clougherty . er 612 
Coast .... 323 one 
Colton ... 208 

Commercial 550 

Empire ... 225 

yoldring .. 418 wen 

Gr. West.. 323 Sark wae 
Others . 4,063 728 1,039 

Totals... 8,652 728 1,859 ooo 





DENVER 

Cattle Calves Hogs Sheep 
Armour .. 1,196 136 2,367 10,498 
Swift .... 1,965 188 1,468 7,766 
Cudahy .. 973 102 1,606 1,467 
Wilson ... 650 68 cate aoe 
Others . 6,969 267 2,531 304 
Totals...11,753 693 7,962 20,085 

CINCINNATI 
Cattle Calves Hogs Sheep 
Gee. wits * 349 
Kahn's see 


Schlachter. “38 “80 : , P 10 
Northside . 








Others ... 4, i79 1,268 15,366 2,121 
Totals... ca 217 7 1,348 15,366 2,480 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 6,139 1,345 8,563 2,276 
Bartusch 955 “4 eee eee 
Cudahy . 1,360 458 a 400 
Rifkin 38 at coe 
Superior fae one ove 
Swift 1,751 14,784 2,912 
Others 1,227 8,215 2,273 
Totals...20,256 4,814 31,562 7,861 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 1,814 3,828 177 3,249 
Swift .... 2,788 2,090 893 3,961 
Bl. Bonnet 349 19 132 ave 
CUS eauds 176 waa 5 
Rosenthal. 129 


Totals... 5,256 5,437 1,207 7,210 


TOTAL PACKER PURCHASES 


Week Cor. 

Ended Prev. Week 

Aug. 22 Week 1952 
eee 189,356 164,697 158,776 
BOGR dude'as 179,581 168,983 209.347 
ee 75,143 «70,3878 77,185 


CORN BELT DIRECT 
TRADING 

Des Moines, Ia., Aug. 26— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 
Hogs, good to choice: 

160-180 Ibs. .......... $19. 0@22.7 


180-240 Ibs. 
240-700 Ibs. 


f; 








24.25 





300-460 Ibs. .......... 3 523.25 
Sows: 
270-800 Ibs. .......... 21.25@22.50 
440-550 Ibs, ........-. 17.75@20.25 
Corn belt hog receipts 


were reported as follows by 
the U. S. Department of 
Agriculture: 


This week Last week 


estimated actual 
ge, nee 34,500 82.500 
BER BE scnecvins 37,000 32,000 
pS eee 25.000 24,500 
i ee ere 57.00 41,500 
po rere 39.500 35,000 
ps. eee 32,000 37,500 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended August 22 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date 326,000 312,000 148,000 
Previous 
week . 282,000 293,000 140,000 
Same wk. 
1952 . 310,000 369,000 185,000 


1953 to 
date .8,974,000 12,905,000 5,126,000 


1952 to 
-268,000 16,827,000 4,784,000 


a 


date 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Aug. 20: 

Cattle Calves Hogs Sheep 

Los Angeles 9,200 1,525 2,050 350 

N. Portland 2,965 825 1,025 3,475 


8. Francisco 1,125 300 1,400 7,600 


41 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending Aug. 
22, was reported by the U. S. Department of Agriculture as 
follows: 


MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEERS AND HEIFERS: 
Week ending Aug. 22, 
Week previous 
Same week year ago 


Carcasses 
1953. 2,854 

1,092 
10,699 


BEEF CURED: 

Week ending Aug. 22, 
Week previous 

Same week year ago 


1953 
Sheep 
& Lambs 
56,150 
1,524 


City or Area 
Boston, New York Oity Areat 
Baltimore, Philadelphia .... 
Cincinnati, Cleveland, Detroit 
Indianapolis a 
Chicago Area 
St. Paul-Wis, Areas? 
St. Louis Area’ ... 
Sioux City .... 
Omaha 
Kansas City 
Iowa-So. Minnesota* 
Louisville, Evansville, 
Memphis 
Georgia-Alabama Areas® 
St. Joseph, Wichita, Oklahoma City... 22, 
Ft. Worth, Dallas, San Antonio 
Denver, Ogden, Salt Lake City 
Los Angeles, San Francisco Areas®.. . 
Portland, Seattle, Spokane 
Grand total Fo, , os 
Total previous week 284,178 624,159 2 : coe oes. Ege 22, 
Total same week 1952.......... . 234,717 733,429 231,479 Seine week year ase 
4Includes Brooklyn, Newark and Jersey Oity. Includes St. Paul, So. St. 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. ’sIncludes 
8t. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘Includes 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 


trie, Thomasville, Tifton, Ga. *Includes Los Angeles, Vernon, San Francisco, 
San Jose, Vallejo, Calif. 


Cattle 
» 12,387 
6,785 


Calves 
13,430 
1,409 


Hogs 
45,803 


= cow: 
22,072 Week ending Aug. 22 
Week previous 

Same week year ago 
BULL: 

Week ending Aug. 22, 
Week previous 

Same week year ago 


PORK CURED AND SMOKED: 
Week ending Aug. 22, 1953. 536,137 
Week previous 

- 17,062 Same week year ago 

. 26,405 
28,005 15,970 

. 19,061 13,342 

11,450 16 
30,462 1,334 
20,419 7,701 

. 28,357 6,523 


7,197 
8,360 


76,468 
48,926 
63,782 
48,450 
16,760 
37,384 
17,927 
177,510 


12,769 
11,915 
9,436 
9,578 
5,660 
15,516 
11,168 
32,741 


LARD AND PORK FATS: 
Week ending Aug. 22, 1953. 
Week previous 
Same week year ago 


VBAL: 

Week ending Aug. 22, 
Week previous 

Same week year ago 


LOCAL SLAUGHTER 


CATTLE: 

Week ending Aug. 22, 
Week previous ... 
Same week year ago 


CALVES: 


Week ending Aug. 22, 
Week previous 
Same week year ago 


HOGS: 

Week ending Aug. 22, 
Week previous 

Same week year ago 
SHEEP: 


Week ending Aug. 22, 1953. 
Week previous ... 
Same week year ago 


Nashville, 


Not 
31,066 Available 
20,292 
25 324 
8,396 
9,926 
24,514 
7,889 
682,489 


be ae 1958. 

13,620 

11,212 

28,497 

31,258 
6,681 


LAMB: 

Week ending Aug. 22, 
Week previous 

Same week year ago 


305,137 MUTTON: 


HOG AND PIG: 
Week ending Aug. 22, 
Week previous 
Same week year ago 


PORK CUTS: 
Week ending Aug. 22, 
Week previous 


= 
Same week year ago. 912,922 





COUNTRY DRESSED MEATS 
VBAL: 
Week ending Aug. 2: 
Week previous 
Same week year ago 
HOG: 
Week ending Aug. 22, 
Week previous 
Same week year ago 


BEEF CUTS: 

Week ending Aug. 22, 
Week previous 

Same week year ago 


SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended Aug. 21: 


113,672 
186,948 
142,512 


2, 1953. 


VEAL AND CALF CUTS: 
Week ending Aug. 22, 1953. 
Week previous 
Same week year ago 

Cattle Calves 
1,913 
1,354 

772 


Hogs 
11,666 
8,323 
10,304 


Week ending Aug. 
Week previous (five days) 
Corresponding week last year 


LAMB AND MUTTON: 
Week ending Aug. 22, 
Week previous 
Same week year ago 


CLASSIFIED ADVERTISING 


otertaves: set solid. Minimum 20 words 
$4.00 ad Pe words 20c each. ‘‘Position 
wanted,"’ ecial rate: minimum 20 words 
$3.00, oddit ional words 15¢ each. Count ad- 


LAMB AND MUTTON: 
Week ending Aug. 22, 
Week previous 
Same week year ago 














Unless Specifically Instructed Otherwise, All Classified Adver- 
tisements Will Be Inserted Over a Blind Box Number. 
headlines 
75¢ per 
Contract 


dress or box number as 8 words. 
75¢ extra. ~ advertisements 
line. Displayed, $8.25 per inch. 
rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


ASSISTANT GENERAL MANAGER 
COST ANALYST 


HELP WANTED HELP WANTED 


STAFF MANAGER 








B.S. degree and 25 years’ analytical cost experi- 
ence in the meat industry. Cost systems, reports, 
analyses, management conferences, foreman’s train- 
ing courses, public relations. Prefer west or 
northwest. W-305, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill 





BUYER: 18 years’ experience. Knows packing- 
house, seafood, poultry and dairy products. Holds 
6 certificates | for special industry courses. 5 
years purchasing for government. Good for in- 
dependent group, institutional supply house, chain 
stores, packinghouse provision man or any volume 
user. A meat specialist who knows equipment 
and brokers. W-296, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED MAN: Capable of 
quality, yields and sanitation. Have good knowl- 
edge of purchasing, traffic and sales. 12 years as 
superintendent of large and small plants. 25 years 
with one company. Will relocate. W-306, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


controlling 





SUPERINTENDENT: Experienced in 
small plant operations. 
quality, yields, costs, 
20 years’ experience. 

PROVISIONER, 15 W. 


large and 
Practical knowledge of 
labor relations. Age 
W-298, THE NATIONAL 
Huron St., Chicago 10, Ill. 





SALES MANAGER: Plant, car route, branch house 
and peddler truck experience. Capable manager. 
Have effective promotion plan to stimulate sales 
of quality product. W-297, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PRACTICAL: Hog and beef casing man desires 
position as foreman or working foreman, large or 
small plant. Willing to go anywhere. W-282, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 
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MARKET REPORTER 


Due to increased activity in our Daily Market 
Service department, an interesting position is now 
available in market reporting work. 

broad basic knowledge of buying and 
meat cuts and by-products, plus familiarity with 
general product specifications. Acquaintance 
among Chicago trade helpful but not required; 
ability to type own market comments useful. 
Full opportunity and training will be given, with 
ample time and assistance to help learn market 
analysis and reporting methods. 
manent; no traveling. 


Requires a 
selling of 


Position is per- 
Additional employe benefits 
include pension plan, hospitalization and insurance. 
Please reply by letter giving complete business 
and personal details, salary desired, etc. All re- 
plies will be kept confidential. Write Lester I. 
Norton, The National Provisioner, Inc., 15 W. 
Huron St., Chicago 10, Il. 





WANTED: Man experienced in handling of canner 
and cutter boning department with sales experi- 
ence and sales contact to large chains. Good wages 
and permanent position for the right man. W-301, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, 5 





SALES MANAGER: Middle west territory, ex- 
perienced, to supervise 15 routes that sell direct 
from trucks. Good oppertunity. W-302, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 








An alert, energetic man with IDEAS and experi- 
ence in market research, product development, 
sales promotion and advertising, needed to fill a 
newly created sales staff position in reputable 
Chicago packaging material firm selling on a na- 
tional basis to the meat industry. Only men with 
sound experience and excellent earnings record 
should apply. Please give complete details of ex- 
perience, background and salary requirements. 
Replies held strictly confidential. Our staff knows 
of this opening. W-307, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED 
A FRUSTRATED PROVISION MAN 

Are you tired of waiting for the boss to retire so 
you can have his job? Can you direct the distri- 
bution of pork from a thousand hogs a day? Can 
you do some phone selling? Can you get a sales 
organization to work for you? Are you over 30 
and under 45 years of age, ambitions, want to run 
your own department, had at least 5 years pro- 
vision department experience? ce oe 
progressive packer has a place for yon. 
fully. W-299, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN 

For new federally inspected packing plant, located 
in Ohio, with sausage kitchen having 150,000 
pounds weekly capacity. Must have experience in 
manufacture of quality products and a good under- 
standing of cost and yield applications. Attractive 
salary and production bonus plan available. Give 
references. W-308, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMEN: Calling on sausage planta, to sell a 
superior PROCESSED PURE WHEAT BINDER of 
proven merit. Trial orders will repeat. Federal 
inspected plants among our customers. Liberal 
commission. Territory protected. W-288, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill 
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